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A few expressions of 
praise from among hun- 
dreds received about the 
“BUFFALO” Silent Cut- 
ter: 






The results we have obtained 
from your “BUFFALO” 
43-B Silent Cutter have been 
so satisfactory that we have 
no hesitancy in recommending 
it as the best silent cutter on 
the market. 


FACTS! 


Proven by the experiences of the world’s 
largest, most prominent packers and 
sausage makers 


Omaha Sausage Co., 


N order to cut meat FINE, a cutting ma- Sn Mask 


chine must have knives that pass CLOSE 
TO THE BOWL—and THROUGH a 
COMB! 


Some machines may do fairly good work cut- 
ting SOME kinds of meat, but a “BUFFALO” 
Silent Cutter DOES PERFECT WORK cut- 
ting ALL kinds of meat! 


The “BUFFALO” has the reputation for pro- 
ducing FINEST QUALITY SAUSAGE at 
lowest possible cost. 


We take much pleasure in 
stating that your 43-B Silent 
Cutter has given us every sat- 
isfaction. We experimented 
with other machines, but 
found after tests that it gave 
the utmost satisfaction and 
left nothing to be desired. We 
find we are saving at least 25 
per cent of labor, and this is 
particularly important as we 
manufacture the best grade of 
kosher sausages. 



















Greater yield, increased profits and more satis- 

fied customers are the result when you install 

a “BUFFALO.” Isaac Gellis, Inc., 
+ 


New York, N. Y. 
Write for further information and list of users 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway Buffalo, N. Y. 


We are pleased to say that our 
new 43-B Silent Cutter is do- 
ing its work in a satisfactory 
manner. We would not want 
to be without it. 


Carl A. Weitz, 
Somerville, Mass. 
















SILENT 


90% of the prominent sau- 
yada > a. sage makers in the United 
' MIXERS States are users of 


STUFFERS “BUFFALO” machines 


i cage 





ee 
Backed by 57 years’ experience building 
quality sausage making machines 
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The Quick Sure Way to a Really 

















Many excellent loaf cheese Prospects pass 

your window daily. Bring ’em in for 
LAKESHIRE! It will pay you to display 
several 5 lb. boxes, and a group of '% Ib. 
cartons regularly. And be sure to put up 
one or more of the attention getting big 
Lakeshire window strips. 








The beautifil 4-color Lakeshire recipe 
folder will be appreciated by every cus- 
tomer wh» enters your store. And they’ll 
sell more Lakeshire Loaf Cheese for you. 
Write for a quantity of these high grade 
folders and window strips today, and use 
them to the best advantage. Then 
watch your sales of Lakeshire grow. 


Profitable Loaf Cheese Business 


AKESHIRE Loaf Cheese is a real sales sensation! Thou- 

sands of enthusiastic Lakeshire dealers will tell you that. 

For here’s Loaf Cheese—made by an exclusive, better 

method, which retains all of the rich, mellow, old-fashioned 
bulk cheese flavor. It’s a loaf cheese which unlike any other, cooks 
perfectly—melts smoothly into the other ingredients of cooked 
dishes, without becoming lumpy, stringy or leathery. For slicing, to 
be eaten cold, its creamy texture and rare flavor are sure to please 
even the most exacting lover of fine cheese. Lakeshire is also known 
for its longer keeping qualities. 


You get all of these advantages—plus, with your first order of 
Lakeshire. You get liberal quantities of real sales helps. You get a 
variety of Loaf Cheese in 5 lb. boxes and attractive half-pound 
cartons—so exceptionally good you can push its sale with utmost 
confidence—knowing it will give greater satisfaction—knowing that 
every customer who tries it for the first time is sure to come back 
again and again for more of ‘“‘that delicious loaf cheese.’’ You owe 
it to yourself to give Lakeshire a trial. See how quickly and surely 
it will pave the way towards the largest and most profitable loaf 
cheese busihess you’ve ever had. 


Seven popular varieties—American, Pimento, Swiss, 
Brick, Brie-Denzer, Caraway, Vera-Sharp —5 Ib. 
loaves or 1/2 Ib. cartons. Vera-Sharp in 2 Ib. boxes 
only, All foil wrapped for cleanliness and long keeping. 


jhe Lakeshire Gheese Go. 


Plymouth **>* > OMisconsin 
174 Duane St., New Mork Gity 


This company is owned and its products distributed by 


A. H. Barber & Co., Chicago, Ill. Winnebago Cheese Co., Fond du Lac, Wis. 
A. D. DeLand Co., Sheboygan, Wis. 
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Takes All The Fat 
From The Rind 


SAVING of 3 to 5% of fat is made 

by the CALVERT BACON SKIN- 
NER, a modern device for taking the 
skin off breakfast bacon for slicing. 
With this machine the rind is stripped 
perfectly clean—which is impossible 
with hand work. 


Much greater speed is another advan- 
tage. In one hour one man can do more 
skinning than can be done by hand by 
two men in a whole day. 


Time means money to you—and so 
does the additional fat saved. 


Send immediately for full particulars. 


— The — 
CALVERT MACHINE 
Company 
1606-1608 Thames St., Baltimore, Md. 











Is Your Name an Asset? 


Your name imprinted plainly and permanently on your product 
keeps you and your product constantly in the minds of the buy- 
ing public. Adopt a trade name now, and standardize on the 
“UNITED” 


“UNITED” Ripe 
SAUSAGE MOLD satisfy. They ex- 


cel in service. 
the Patented One-piece Mold 
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Consult Your Jobber or Write Us 


United Steel and Wire Company 
Battle Creek, Mich. Atchison, Kansas 











Here is the New Standard of Packers Body 


Lowest Price and Highest Quality Obtained 
Through Quantity Buying 


Here is the standardized body for a one-ton Truck with 
specifications recommended by the Committee of the 
Institute of American Meat Packers. 


Quality of Construction is GUARANTEED, and through 
standardization of size and quality, we can supply these 
Bodies at your door at Lower Prices than you now pay. 

—a 





Phone—wire—urite 


Erlinder-Platt Body Corp., 40th St. and Wabash Ave., Chicago 
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Weigh accurately regardless of the 
density of the material! 





Through its remarkable simplicity in 
operation, be a money making investment. 


Pack 25,000 lbs. of lard or compound 
per hour! 


Permit one operator to handle 50 containers 
per minute! 


Prove to be the utmost in cleanliness because 
of its entire construction of aluminum! 


Require less pressure at which to 
pack than any other method 
of filling! 


If you will permit us to show you a Lamb 
machine working under the conditions of your 
own plant, you will appreciate its superiority 
and value. 


FOR FULL INFORMATION 
USE THIS COUPON 





Lamb Corporation, 


Seattle, Wash. 
Please send us full information relative to the 
Lamb Automatic Weighing and Filling Machine. 


It is understood that this places us under no ob- 
ligation whatever. 


eR err Perret Perry fer rr rs 


DE 6. 9.6.4 ae aCe KAA a das CEN Cests CORES PASE TaD 



















4a ORPORATION 
PRECISION WEIGHING AND FILLING MACHINES 


Seattle, Wash. 
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IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


Write for Prices 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 














THE PRODUCT 


‘Perfection’ 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


LOUISVILLE, KY. Incorporated 





MADE IN U. S. A. 








Avoid Sausage Troubles by Using 


Superior No. 6 O. K. Superior No. 6 The Famous Supe- 


Shear Cut Knives Angle-Hole Plates rior V-Hole Plates 


They are Perfectly Constructed — Dur- 
able—Highest Quality—Most Serviceable 


Send for Price List and Information 


The Specialty Manufacturers Sales Co. 
Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 
Telephone Lakeview 4325 











Butcher Tubs that Last 


for handling 
Sausage, Fresh Meat, etc. 


Made of everlasting Virginia White Cedar, the 
best known wood for resisting the action of brine. 
Although light they are very strong and durable, 
being bound with electric welded wire hoops— 
Galvanized. Have non-breakable wrought steel 
handles, which are securely riveted on the tubs. 
The bottoms are of flush type with hard wood 
runners, fastened with rust proof bolts. 





Made in the following sizes: 


(Size) Weight Inside Inside Inside Can be purchased at Butcher Supply Houses 


Number pe top diam. bot. diam. Depth Cap. in 
a a RICHMOND CEDAR WORKS 
' ~ a S 13% = Manufacturers for 55 years 


1 22 24 21% 11% 20 . nage 
2 16 021% 19% 10 15 Richmond, Virginia 
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‘“‘BOSS”’ Prime Rendering of Lard 
Approved by Staff Experts 


An outstanding Packing House Superintendent 
A distinguished Chemist 

An Engineer, recognized for high efficiency 

A 100% practical Tank House Operator 

One of the best lard judges in this country 

A well known Bone and Oil Specialist 


PrP Pr Se 

















The Experts of one of the largest plants, after our Chemical Engineer, Mr. John P. 
Harris, former Director of the Institute of American Meat Packers, had cooked Lard in 
their “BOSS” Prime Unit and demonstrated all he had claimed for it, operated the Unit for 
weeks. The rendered lard was carefully sampled and tested, shipments were followed to 
Europe, and, after comparing it with every kind of lard, the unanimous verdict of the 
Experts was in favor of the “BOSS” PRIME UNIT for producing highest grade of Pure 
Lard. 


THE “BOSS” PRIME RENDERING SYSTEM is also the most 


efficient and economical for rendering inedible material 
It pays you to install it—Let us hear from you 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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HAM and BACON FLAT TRUCK No. 601 











Standard Sanitary Packinghouse and Sausage 


Factory Equipment 
Manufactured by 


THE GLOBE COMPANY 


Send Us Specifications for Your Special Equipment 
822-26 W. 36th Street Chicago 


J 














Electrical | The Rispel New Superior Ham Boiler 


Mean elastic pressure throughout boiling operation. This reduces shrinkage. 


Ham Saw 


Perfect Cuts 

No Bone Splinter 
Money Saver 
Reduces Costs New 
Easy to Handle Model 
Time Saver—One Man 
Can Saw 2,000 Hams 
an Hour. 

No change necessary 
to realize its value. 


Type N. H. 








Best & Donovan Makes perfect straight Hams and Meat Loaves 
pape eal A. Rispel & Company 


332 S. Michigan Ave. Manufacturers of many types and sizes of Ham Retainers 
Chicago, Ill. 1746 North Kostner Avenue Chicago, Ill. 














The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











When you write the advertiser, mention THE NATIONAL PROVISIONER 
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IMPROVED 


HAM RETAINERS 





Patent 
App. For. 





Have You Enough Ham Retainers 
for this Season’s Cooking? - 


In a short time you will be in the middle of your ham cooking 
season. Your need for ham retainers will then be immediate. The 
far-sighted and practical thing to do is to check up and make certain 
that you have an ample supply of ham retainers on hand. 


If your supply is low, you of course will want to replenish it with 
Jordan’s Improved Ham Retainers. They produce a better product 
with a big saving of both time and labor. 

When cooking and processing hams in Jordan’s Ham Retainers it 
is never necessary to repress the hams because these improved 
retainers are equipped with springs which compensate for the 
maximum expansion and contraction. They are made from a single 
sheet of material, thus eliminating all rivets and seams or sharp 
crevices, making for easy cleaning. 


Write us today regarding your requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO Eastern Office: 


1700 Windermere Ave., 
Baltimore, Md. 
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Made in 10, 25, 35, 50 
pound sizes. 
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If you are looking for an ideal ship- 
ping container, investigate 


ti ti el i i te til 





They have all the advantages required: strength, light 
weight, labor saving, space saving, flaring sides, advertis- 
ing space plus economical cost. May we send you a sample? 


_ _~ make Display Containers and Cartons for Sausage 
and Bacon, 
GEREKE-ALLEN CARTON CO. 


1705 Chouteau Bivd. Dept. “C” 8ST. LOUIS, MO. 






























“LOSS 


MARGARINE CARTONS 























Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Ill. 



























QAKITE 
CLEANS 


better—cheaper—+f aster 


uses is an easy, quick way 
for superintendents and pur- 
chasing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
tables, meat choppers, floors 
and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 

OAKITE IS MANUFACTURED BY 
OAKITE PRODUCTS, INC. 
20A Thames St., New York, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 


OAKITE 


Industrial Cleaning Materials wi Methods 









The best way 
to gain new peateena ae 
business and continued repeat 
orders 


Make quality sausage meat and then use this 
package to identify your better product. Peo- 
ple always come back for a quality product in a 
package that keeps it fresh and clean. We can 
help you to new business and continued repeat 
orders. Ask for complete information and con- 
vincing samples. 


The Package That Sells Its Contents 

















When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Ham 


1762 Westchester Ave. 


European Representative: 





A Good Investment 


An outlay for Adelmann Ham Boilers 
is not an expense but an investment. 
The saving in shrinkage and superior 


product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Boiler Corporation 


New York City 
Factory: Port Chester, N. Y. 
The Brecht Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 


Canadian Representative: Gould, Shapley & Muir Co., Ltd., Brantford, Ontario 
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THE MODERN 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Savein Handling 
Save in Nails 


NATIONAL BOX CO. 


BOXES | 


Save in First Costs 


Send us your specifications now and 
we will prove to you how to save 
from 25 to 40% in traffic charges. 


General Offices 
1101 W. 38th St., Chicago, Ill. 
Eastern Offices: 
1011 Liberty Bldg., Philadelphia, Pa. 


1115 Hudson Ave., Hoboken, N. J. 
Southern Office: Natchez, Miss. 
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20 MULE TEAM 


BORAX 


Antiseptic 
Cleansing 


Deodorizing 


Use 20 MULE TEAM BORAX 
when any cleansing is to be 
done. If softens water. It 
cleans thoroughly. It inhibits 
the growth of the bacteria of 
decomposition, and_ leaves 
things sweet and wholesome. 
It is especially good when 
washing anything that comes 
in contact with meat, because 
it is harmless. 


PACIFIC COAST BORAX 
COMPANY 


100 William St.,. NEW YORK 


Chicago, Ill. Wilmington, Cal. 








The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715. 


Saves 


Leber 
Trimmings 
Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 
Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 





Thomas F. Keeley, Licensor 
516 E. 28th St., Chicago, IIl. Telephone Calumet 0349 

















BEEF, HAM and SHEEP 
BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 


Wynantskill Mfg. Company 


TROY, KN. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., 
Chicago, fil. 

















A.Backus, Jr. & Sons 
DEPT. N. 
DETROIT, MICH 


When you 
think of 


Baskets 








SAUSAGE 
STUFFING 
TABLE 


Made in any size required 
with monel metal or gal- 
vanized steel top. Furnished 
with galvanized pipe or 
angle legs. Built with pitch 
toward center. 

















Let us quote you 


MARKET FORGE CoO., Everett, Mass. 
Making Trucks and Racks Since 1897 


Write for our catalog 











Classified Advertisements will be found on page 69 








oil 4 
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Can you afford to ignore a 50% saving in fuel 
costs in smokehouse operations? The Crane 
Oilgas Smoker will effect this saving — as 
conclusively indicated by the following 
list of users 


Mutual Sausage Co., Chicago, Ill.............. 4 Machines Meier Pkg. Co., Indianapolis, Ind.............. 4 Machines 
fe Duntz, Chicago, 1 te EN gs 6 cae aXe 1 Machine Emge & Sons, Fort Branch, Ind............... 1 Machine 
coaeen Packing Co., y TU... eee 4 Machines Superior Meat & Prov. Co., Gary, Ind.......... 2 Machines 
ome Made Sausage Co. eae. Rs: 6 00 sea sal 1 Machine Geo. Derleth, Indianapolis, Ind 1 Machin 
Lawndale Sausage Co. Ds, Chicago, gt aE A 1 Machine : y DONM, SMM... 606s sheen e 
Gabel Pac Co. , Chicago, ) Sa aaa 1 Machine Kiss & Son, Detroit, Mich..............+5see0s 1 Machine 
United Bu Butchers Pkg. oo. Chicago, | ARS 1 Machine C. A. Swope, Detroit, Mich................+-5:- 1 Machine 
—— Co., Chicago, Me ee 2 Machines ZT. Bs Moteta, Weswots, MOMs... . c.ccccsscsecices 1 Machine 
Glaus ae Sansage CS i ee ea 1 Machine Peschke Sausage Company, Detroit, Mich....... 7 Machines 
Pkg. Co., Chicago, Ee er es ain a aia 1 Machine Schrauder & Company, Monroe, Mich........... 1 Machine 
Oscar Mayer & Co., ne Sada Oe ener 2 Machines Peter Eckrich & Sons, Kalamazoo, Mich....... 1 Machine 
Matiet & Go., Chicago, Ti... ... 6.60. c sce cee 1 Machine Breiling Bros., Mt. yoo Mioh............. 1 Machine 
Standard Provision Co., og SOE SRE Fre 1 Machine Cc. M. Peet Pkg. Co., Chesaning, Mich.......... 2 Machines 
Newberry Kosher Sausage ge Gass, Ti... 1 Machine Bay City Pkg. Co., Bay City, Mich............ 1 Machine 
B. Bucher Pkg. Co., Cairo, Tll.................. 3 Machines Pastoor Bros., Grand Rapids, Mich............ 1 Machine 
Steidl Bros., Paris, Tll.....................-... 1 Machine Field Pkg. Co., Owensboro, Ky.............--- 3 Machines 
Luer Bros. Pkg. & Ice Co., ates, Ge os A ae 2 Machines Metzger Bros., Paducah, Ky.............--++++ 1 Machine 
Danzeisen Pkg. Co., Decatur, Tll.............-. 1 Machine Edw. Reese & Sons, Hazelton, Pa.............-. 1 Machine 
Wm. Fockes Sons, ‘Da n, Ouic Bhs eles opuadeies 2 Machines Lamberts Market, Tamaqua, Pa............... 1 Machine 
Chas. H Chillico SAG Aegis 1 Machine Hertz Bros., Milton, Pa............cccceeeeees 1 Machine 
Sandusky Pkg. Co., Sandusky, OS 1 Machine Reimer’s Products, Green Ba: | are 2 Machines 
Waldock Packing Co., Sandusky, Ohio Pigs ecctoe 1 Machine C. Sauerbreit, Fond du Lac, Tis MeO Ta in Sima 3 0: 0:6:0th 1 Machine 
Defiance Sausage Works, Defiance, Ohio........ 1 Machine A. F. Schwahn & Sons, Eau Claire, Wis........ 2 Machines 
J. _ Schmidt Pkg. Co., Columbus, Ohio........ 1 e Cc. ‘G. Richards & Sons, Muscatine, pi pas <a 1 Machine 
W. C. Routh & Co., Logansport, Ars 2 Machines The Rath Pkg. Co., ~~ ds AS re 4 Machines 
Serotonin Pkg. Co., — le (Me 5.5.0 ase 1 Machine ae Bros., Syracuse, a Sa Pep AP 1 Machine 
A. Krasner, Terre Haute, Ind................. 1 Machine J. H. Hill Pkg. Co., Fn A re 1 Machine 
Parrot Pkg. Con, WE Weems, BAA... . 2 occ ccces 5 Machines Knauss Bros. Inc., Poughkeepsie, N. ¥......... 2 Machines 
Laurents & Hartshorn, Ft. Wayne, Ind........ 1 Machine Brockton Sausage Co., Brockton, Mass......... 1 Machine 


Low first cost and an operating expense One-Half the cost of smoking with gas or wood 


Write for our actual tests showing this saving! 





No odor whatever Excellent color 
Absolutely safe 


Even, steady heat 


Less labor 
Less sawdust 


Low cost of 


Plenty of wood 
operation 


smoke 











Patented Oct. 19, 1926 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road Chicago, Ill. 
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MATHIESON 


AMMONIA 


is made bya Mathieson process, 
in a Mathieson plant, and sold 
under the Mathieson ‘‘Eagle- 
Thistle” trade mark. It is 
backed by the same resources 
that have built the Mathieson 
reputation for uniform de- 
pendabiliry. 










CAUSTIC SODA 
LIQUID CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 







The “FRANK BAG” Increases 
Your Profits and Goodwill 


ic vEe notice how many 
frankfurts fall off the 
bunches? Don’t let this hap- 
pen—use the FRANK BAG. 
It will save you money by 
preventing waste; it will keep 
your product in a perfectly 
clean condition, to the great 
satisfaction of your customer. 
With the FRANK BAG your 
packing will be much easier, 
either in baskets, boxes or 
kegs. 


Start immediately to save 
your profits with the FRANK 
BAG. 





ANHYDROUS AMMONIA 
AQUA AMMONIA 





Send for prices and full 
information 


FRED C. CAHN 
226 W. Adams St., Chicago 


Selling Agent 
The Adler Underwear & 
Hosiery Mfg. Co. 





330 MATH as - NEW YORK THE 
AADEL PHA PROVIOENCE CHARLOTTE CINCINMATD 
Coe ‘scestneaanty = = Sabewitle, Vo 








THE FRANK BAG IN USE. 
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Locks Up Your Quality 
in your Product— 


HAT’S better than having your quality ooze 

out, making a greasy looking package, isn’t it? 

Franklin Genuine Greaseproof paper is actual- 
ly greaseproof. It will stand every greaseproof 
test. We can show you where wou can save as 
much as 3314% on your paper bills. 

All sizes and weights carried in stock. 

Write at once for full details and let us prove 
to you its many advantages over inferior grades 
of so-called greaseproof paper. 

















99% Pure 


Jefferson Island 
Salt Mining Co., Inc. 


Louisville, Ky. 
Stocks in Principal Cities 



















Write for Samples, etc. 























Standard 1500-Ib. Franklin Paper Company, Inc. 


810 Sansom Street — Philadelphia, Pa. 


(0) 00) 0000008000 


Ham 
Curing 
Casks 








A Better Sugar-for Less Money 


OUR cured meats will have better color, better flavor 
and better quality throughout when you use GOD- 
CHAUX’S CURING SUGAR, made especially for 


packers. 


Manufactured by 


Bott Bros. Mfg. Co. ‘NitNiS 
Write for Prices and Delivery 








New Curing Vats Tested by the Research Department, 


Institute of American Meat Packers , 





i Packin . 
wet sang Sodchouss Curing Sugar 
bie Shooks 8 8 


Godchaux Sugars, Inc., New Orleans, La. 


Delivered prices, both 





Price in 100 Ib. bags, Price in 250 Ib. bags, 


5. e 0. x t., f.o.b. load dt jot- 
B. C. SHEAHAN co. PRIC lg Pry ces Se laa eae less 2% aan —— sa 
. cash discount. cash discount. 





166 W. Jackson Blvd. Chicago 
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prepared specialties 


a single wrapping of 
Paterson Vegetable Parchment 


affords far more protection to the quality of 
your products than a double or triple wrap- 
ping of ordinary paper ~it makes neater and 
cleaner looking packages and places your 
goods before the public in the best possible 
condition. 


Packers realize how much it is to their 
advantage to protect their products and to 
keep them looking fresh, clean and whole- 














= some. That is why more and more Genuine 
Parchment is used each year to wrap the 
4 smaller packages. 
Read this partial list of meat specialties 
that prominent Packers are Parchment 
Wrapping. 
Picnic Bacon Bacon Squares 
Sausage Meat Frankfurters 
Sausage Link Polish Style Sausage 
Luncheon Loaf Luncheon Corned Beef 
Jellied Corned Beef Meat Loaf 
Baked Meat Loaf Jellied Tongue 
Liver Cheese Boiled Tongue 
Tongue Loaf Sausage Loaf 
Smoked Butts Scrapple | 
Souse Mush 
Fresh Shoulders Fresh Loins 
Pan Souse Sliced Bacon 
Poultry Dried Beef 
Tamales Chili Con Carne 
Lard Veal Loaf 
Write for samples and quotations on Parchment Wrappers 
for the specialties you wish to wrap. ] 
> 
(@ 
The Paterson Parchment Paper Co. 
Chicago, Illinois San Francisco, California 
|) Passaic, New Jersey 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 


The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 











THE DRODEL COQO., Inc. 


rp ya . 











Import Sausage Casings Export 
* = le) 336 Johnson Ave. Brooklyn, N. Y. 
ac) @: pe reaiie J. H. BERG CASING CO. 
4 a Importers Sausage Casings Exporters 
GASINGS PRODUCE 00, Inc: 946 W. 33rd St. Chicago, Ill. 
80% Pearl St. New York City - 








Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & CO., Inc. 








and Hog Casings Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
cehvalinsseniisctvneenncialiinel Established 1908 12 COENTIES SLIP, NEW YORK 











Hammett & Matanle, Ltd. 


Ann MennntEns Sewed Casings Exclusively 
23 & 24 ST. JOHN’S LANE 


National Specialty Co. 
Recent 61 E. 32nd St. F. M. Ward, Pres. Chissen, 


























yaanys Selected Sausage Casings 
CU” arr Hod-Beef-Sheep ‘wei’ 
The Cudahy Packing Co. U.S.A. __Ill W. MONROE ST. CHICAGO,ILL. 





Have you ordered the new Multiple Binder for your 1927 copies of THE NATIONAL PROVISIONER? 
A complete volume of 26 issues can be easily kept for future reference in this Binder 
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Bearn. Levi « Co. Inc. 


ESTABLISHED 1882 


NEW YORK CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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MANUFACTURERS MANUFACTURERS 
Poultry Foods Beef, Sheep and Hog 


Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


all Descriptions 
Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 












If 
you 
wish to 
BUY or to SELL 












Sausage Casings 


please communicate with us. 
Our old established reputation 
guarantees full protection of 
your interests. 


WAIXEL & BENSHEIM 


Mannheim, Germany 


EXPORTERS IMPORTERS 
Established 1874 





















SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Office Eastern Branch 
985 Market St. 62 W. 4%th St. 
8AN FRANCISCO NEW YORE 














Exporters 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 


OPPENHEIMER CASING CO. 








— York Importers and Exporters of Toronto 
ew al SAUSAGE CASINGS Gecaee Aes 
Sydney CHICAGO, U. S. A. Tientsin 








M. BRAND & SONS 


SAUSAGE CASINGS 
410-412 EAST 49th ST. 


S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. Londen, 47 St. Jehn S8t., Smithfield 
Hamburg 8—Lauisenh 73 Boulcott St., Wellington 


466 Washington St., New York 


SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 


NEW YORK 























Los Angeles Casing Co. 


7114-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


EARLY & MOOR, Inc. 
Exporters SAUSAGE CASINGS 139 Blackstone St. 


Importers Boston, Mass. 


“The Skins You Love to Stuff” 











PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A., cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 
Pein moles “i Spices 
401-3 E. 68th St. New York City 


MASSACHUSETTS IMPORTING COMPANY 


Importers HIGH GRADE SAUSAGE CASINGS 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS., U. S.A. 


Exporters 











New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St., NEW YORK, N. Y. 


HARRY LEVI & COMPANY | 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 











MANUFACTURED BY 
Established 1840 








“NIAGARA BRAND’ 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. Also “Bound Brook Brand” Refined 


BATTELLE & RENWICK 


. Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
Refined Nitrate of Soda 


“The old reliable way to cure meat right.” 





Granulated Salt 
80 MAIDEN LANE 
NEW YORK 
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do you know....? 
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that we specialize in casings 


° 


° 


° 


that we contract for only the 
best raw material 
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that we spare no labor to 
assure proper grading 
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that we aim to produce only 
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Quality Casings 
Sheep 
Beef 
Hog 
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Brecht Casing Company 


Established 1853 
New York St. Louis Hamburg Buenos Aires  “\g% 
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Xe lS 1eeASNeD ee 
Complies with Write for Prices 


B. A. I. Requirements Che King of Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. 


452 Lexington Ave., New York City 111 W. Washington St., Chicago, Ill. 
UUUUVUILULESAHU AL 

















S Casi ; 
Color | | Lavin’s Prague-Hansa Salt 


Certified to by B. A. I. is the Genuine, imported from Germany, and is the only successful 
quick and safe cure on the market. 


li i : , : 
robe ose rc It has been used in Germany for the last eight years or more with the 
greatest success, and is meeting with the same success in this country 
Any Shade or Strength Desired since early in 1924. 


Sh H & f It cures Hams for boiling in 5 to 8 days, producing 
Bee a healthy color and better flavor. By using Lavin’s 
cep, og Prague-Hansa method the Hams gain 10 to 15% 
C ° in weight. 
asings It cures Bacon in brine from 3 to 5 days with ex- 
cellent flavor and color. 


It cures dry cure box Bacon from 8 to 52 days, if 
you wish it. 


Ham Boilers, Sausage Room 
Machinery, Equipment 


and S li ’ . . 
upplies For Sausage materials there is nothing that 


Mail Order Business a will excel it. It produces a teasing, ap- 








Specialty petizing color, fine flavor and adds to 

absorption and binding qualities. 
T. E. poner Gommpaay Lavin’s Prague-Hansa Pickling Salt pos- 

Yards 1414 Po sesses the quality of penetration. 
a SEARO ) . BEWARE OF SUBSTITUTES — Use 
LAVIN q Lavin’s Prague-Hansa Pickling Salt for a 

e ° _ PRAGUE -HANSA safe and quick cure. 
The Irish Casing Co. PICKLING SALT It saves capital, time and cooler space, and in- 
nr Ciageaees Weak Importers TRADE MARK creases your business by producing a finer product 
asings 
Arbour Hill, Dublin, Ireland REG. NO. 214.496 Distributed by 


Sheep Casings a Specialty GERMANY | R. T. RANDALL & CO 


331-333 N. 2nd St., Philadelphia, Pa. 











When Your Write the Advertiser Mention 
THE NATIONAL PROVISIONER 














We Cannot Make all the Seasonings that are Sold 
So We Make Only the Best! 


With the increase in the cost of raw materials, there is always the temptation to cheapen a prod- 
uct by substituting inferior spices. Our patrons know that our seasonings are always clean, fresh, 
uniform and of full strength and aroma, and that we do not sacrifice quality to compete on a price 
basis. Poor Seasonings are expensive at any price. Our Seasonings Are the Best that can be 
Made. Seeing is believing, trying is convincing, let us send you a trial order. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. CHICAGO, ILL. 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen Delicatessen 


Seasonings and SPECIAL NEVERFAIL CURING COMPOUND 
All our Products are guaranteed to comply with the B. A. I. regulations 





The Man You 
Know. 








Have you ordered the new Multiple Binder for your 1927 copies of THE 
NATIONAL PROVISIONER? A complete volume of 26 issues can 
be easily kept for future reference in this Binder 
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Know ’Em, Don’t Ya? 


One of the Greatest in the Land. 


A letter like this ought to be enough for any plant owner—and 
Engineer and Architect, too, for that matter. Read: 


Semet-Solvay Engineering Corp., 40 Rector St., 
New York, Jan. 28, 1927 
Mr. William H. Ridgway, Pres. 
The Craig Ridgway & Son Co., 
Coatesville, Pa. 

Dear Sir: 
cre I appreciate the excellence of your elevator and have already 
recommended it on many occasions, 

We undoubtedly will have an opportunity of doing business with Double Geared 
you in the future. 





Very truly yours, 
SEMET-SOLVAY ENGINEERING CORP. 
F. W. Steere, V. Pres. 


The thing that amazes us Ridgways is how any man with steam 
available can be persuaded to use any other elevator than the Steam- 
Hydraulic. 

The One Absolutely Perfect Elevator 


The most successful engineers all over the land are specifying Ridg- 
way Elevators because when installed “Owners are greatly pleased,” 
as one of them explained. 


We have no agencies, we have no “drummers” and no one will 
“drum” you to buy Ridgway Elevators. But when the “Old Man” or 
his architect “catches on” he will 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 




















SOLVAY 


SODIUM NITRITE 
USP 


HE Solvay Process Company, the oldest and largest producer of 
alkali in this country, provides a reliable domestic source of sup- 
ply for Sodium Nitrite. 


Solvay Sodium Nitrite is guaranteed to meet the exacting standard of 
the U. S. P. and to be of uniform high quality. 


Substantial stock of Solvay Sodium Nitrite is always on hand at con- 
venient shipping centers, assuring prompt delivery. 


Write for Special Folder SN-1 
ice olltcosenisae Wildl SOLVAY SALES CORPORATION 


lants at Syracuse, Alkalies and Chemical Products 
eee + a ag end Manufactured by The Solvay Process Company 
Hutchinson, Ken. 40 Rector Street New York 
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very National Woodenware Tub 
is made from finest wood and built 
to render the greatest degree of 
service. Located, as we are, in the 
heart of the Minnesota forests, we 
have at our command the best tim- 
ber, so necessary to the proper 
manufacture of quality tubs. In ad- 
dition, all woods are thoroughly 
kiln dried to prevent shrinkage and 
reduce waste. Also—we manufac- 
ture pails of various sizes to meet 
all requirements. 


Tub of puneey, 


a 
























Write us 


your requirements and 
we shall furnish quota- 
tions. Prompt delivery 
from stocks carried in 
Hill City, Minn., Chi- 
cago, Kansas City, So. 
Omaha, Fort Worth, 
Oklahoma City and St. 
Paul. 






















National Woodenware Company 
West 43rd Street and S. Racine Avenue 
CHICAGO 
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To Tell the World About Ham and Bacon 


Merchandising and Advertising Plan 
Which Will Help Packer and Retailer 
And Benefit Producer and Consumer 


Packers this week approved a plan to tell the consumer about ham and bacon on a scale never before attempted. 
It is a nation-wide two-months campaign to “sell’’ the public on the merits of these luscious meat foods for sum- 


mer days. 


It enlists 15,000 packer salesmen and 100,000 retailers. 
It helps the livestock producer, it is of aid to the meat packer, it adds to the business of the retailer—and 
it impresses on the consumer some food bargains he may have forgotten. 


The packer has assumed the cost of this campaign. 


of a cent per pound on his stocks now on hand. 
What packer would hesitate to make such a contribution if it would add to his volume and profits? 
Even if he has no surplus stocks, he sees the lasting advantage of such a co-operative effort in the meat industry, 
reaching all the way from the farm to the retail counter. 
That is why the plan “went over” with a whoop at the special Institute convention at Chicago this week. 
It was some of the far-sighted packers who shouted the loudest for the idea, and who saw most clearly its far- 
reaching advantages—for now and for the future. 
The feeling was voiced that the industry “may be on the verge of a new era,” with this merchandising-adver- 
tising campaign as a preliminary object-lesson. 
Details of the merchandising and advertising plan for the July-August drive, as authorized by the convention, are given in this issue 


of THE NATIONAL PROVISIONER. 


But this cost means no more than would a mark-down of a tenth 


Its benefits may be participated in by every branch of the industry. Why and how will be told in succeeding issues on these pages. 


Plans to Advertise and Merchandise Ham and Bacon 


Ham and bacon will be advertised! 

The Institute of American Meat Pack- 
ers has taken the lead in promoting a 
nationwide merchandising and advertising 
campaign on these meats during July and 
August. 
stock producers, retailers, and other fac- 
tors in the livestock and meat industry 
will be invited. 

As a result 


The hearty co-operation of live 


of practically unanimous 
action by more than one hundred packers 
who attended a special convention of the 
Institute at the Drake Hotel on Wednes- 
day,, June 8, the packing industry will 
raise a fund of $300,000 to finance the 
packer’s participation in such a campaign. 

For the first time in the meat packing 
industry a co-operative advertising cam- 
Paign covering virtually the entire country 
will be undertaken to call the attention of 
the consumers in all important consuming 
centers to the facts that ham and bacon 
not only are selling at economical levels 
but also are ideal summer foods. 

One of the most impressive features of 


this effort will be great quantities of 
timely, forcefully-worded, attractively- 
illustrated store material designed to 


enable retail meat dealers to tell consum- 
ers about the bargains they are offering, 





Only a Few 
Ham Sandwiches 


Who ever heard of using ham 
sandwiches to win a battle? 

It can be done! 

If the meat industry will get be- 
hind the merchandising-advertis- 
ing plan here outlined, and per- 
suade the public to eat just one 
ham sandwich a week more during 
July and August, the battle will be 
won. 

Read about it in this issue. 














and explaining the merits and convenience 
of ham. 

There will be 24,701,000 pieces of mate- 
rial—colored store and window posters 
window recipe 
“stunt” streamers, and stickers. 

Accompanying the store material there 
will be newspaper advertisements occupy- 
ing dominant space in leading newspapers 
in 129 cities. Eight advertisements will 
be run in each week, 
starting July 7. 


streamers, booklets, 


paper, one each 
Resolution for the Campaign. 

The action of the packers’ meeting is 
expressed in the following resolution, 
which was offered by F. Edson White and 
Charles H. Knight and enthusiastically 
passed: 

“Moved, that the Institute conduct for 
its members handling pork products a co- 
operative advertising campaign on hams 
and bacon; 

“That the packers represented here who 
handle pork agree to pay toward the cost 
of such campaign a sum equivalent, in the 
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case of each packer, to one cent on each 
hog slaughtered or cut by him in the 
calendar year 1925, with a minimum pay- 
ment of fifty dollars from any such packer 
who otherwise would pay less than fifty 
dollars if his payment were calculated on 
a slaughtering or cutting basis, or who 
handles pork products but who does not 
slaughter or cut hogs; 

“Further, that every packer handling 
pork not represented at this convention 
be requested to bear his share of the ex- 
pense on the basis stated above; 

“And finally, that any unexpended 
money on hand at the end of the campaign 
as a consequence of this motion, or that 
any money raised in these ways and re- 
maining unexpended after the expenses of 
the campaign have been met, be rebated 
to those who.made up the campaign fund 
proportionally to the respective shares 
contributed.” 

Meetings to Plan Campaign. 

Mass meetings for packers and retailers 
will be held during the last week in June 
in scores of cities, so that all branches of 
the meat trade can be familiarized with 
the plans and equipped to cash in on the 
opportunities which the campaign will 
create. 

The need for such a campaign was out- 
lined to the special convention which met 
at Chicago on June 8 by Oscar G. Mayer, 
President of the Institute. The details of 
the proposed campaign, which later was 
adopted by the packers, were explained 
by W. W. Woods, Executive Vice-Presi- 
dent. Following these talks, the project 
was discussed and vigorously approved by 
nearly a score of packers. 

In his statement Mr. Mayer pointed out 
that stocks of sweet pickled meats at 
seven leading markets on June 1 were 
78,000,000 pounds in excess of the total on 
June 1, 1926, and that wholesale prices of 
all grades of ham and bacon are decidedly 
below the prices of one year ago, the de- 
clines averaging 25 per cent. He also 
quoted from a statement just issued by 
the United States Department of Agricul- 
ture, pointing out that, on account of in- 
creased production and a decline in the 
export trade, domestic pork supplies have 
increased 8% per cent so far this year, as 
compared with the similar period a year 
ago. 

Retail Dealers Can Co-operate. 

Retail meat dealers throughout the 
country are expected to co-operate to the 
fullest extent, in view of the fact that the 
advertising and merchandising plans 
should create an unprecedented summer 
demand for hams and bacon. 

By lending the windows and walls of 
their stores to the campaign, and taking 
the fullest advantage of the sales-building 
value of the store material, retailers will 
bring into their own stores the house- 
wives who have been interested in, and 
sold on, ham and bacon through the pull- 
ing power of the advertising material. 

The wholesale price situation makes 
possible unusually attractive prices on the 
two meat cuts, and attractive prices in a 
retail store cannot fail to convince con- 
sumers that there is ample reason for 
them to buy hams and bacon. 
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Will Want Hams 
Campaign Starts 


when this Great 


Your city will be covered 
with forceful sales building 
Advertisements 















































































Use the Inside 
of this folder as a 


Wall Poster Pyt it up today, 
A SAMPLE OF THE CAMPAIGN 
MATERIAL. 

To accomplish the needed awakening of 
the public requires in this case unusual 
facilities, owing to the great territorial 
scope and tremendous number of retail 
outlets, all of which must be co-ordinated. 
In other words, it becomes necessary to 
hold a simultaneous selling campaign in 
about 200,000 stores, shops and markets. 
The co-ordination of so wide an effort 
would be beyond the power probably of 
any sales organization of any corporation 
in the world, in any line of business, 

Proposed Selling Campaign. 

Fortunately, however, the machinery 
does actually exist in this case for putting 
this huge undertaking into effect, and 
prosecuting it to a successful conclusion. 

Obviously this problem of selling is dif- 
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ferent from the usual thing. It is widely 
different from the selling of a branded 
product. 

Here is an immense force of some 
15,000 salesmen of the meat packing in- 
dustry, not only powerful in penetration, 
but likewise powerful in a_ repetitive 
sense. Their contacts with the trade are 
continuous. Intervals between calls are 
short. Their routes overlap one another, 

But with respect to this particular sell- 
ing effort their rivalry also has the effect 
of co-operation. They are all trying to 
sell ham and bacon, and the means by 
which they sell are common to all, and 
serve the common good. 

Part for the Packer Salesman. 

It is an important part of the selling 
plan that every packer’s salesman, upon 
numerous occasions, shall leave behind 
him with the dealer a message or impres- 
sion that will continue to work for the 
dealer after the salesman has left. It may 
be a window strip, a streamer, a store 
poster, a supply of recipe books, a broad- 
side, a bundle of stickers or labels, or 
some other kind of useful publicity. 

These waves of material would be im- 
practicable for any branded article to 
match. No ordinary sales force could 
cover the ground. 

According to this plan, every sale of 
ham is to the credit of the whole trade. 
Someone is always ready on the ground 
to take advantage of the conversion of a 
customer. 

Hence the great stress that this cam- 
paign puts upon what is commonly called 
“store material.” This point-of-sale ad- 
vertising, which is ordinarily an auxiliary 
form of publicity, is in this case raised to 
a higher level of importance simply and 
solely because of the unprecedented cov- 
erage of this combined wave of 15,000 
active, firing-line salesmen. 


A Bird’s-Eye View of the Campaign as it Affects 
Salesmen, Dealers and Consumers 


The campaign is planned to give the 
packer salesmen and retailers a practically 
continuous round of selling ammunition 
beginning in June and lasting through 
August. 

During this period the dealers will be 
provided with an eight-week series of sell- 
ing helps in the form of store display 
material. 

The public, during the same period, will 
be influenced by an intensive eight-week 
newspaper campaign, sharply drawn to 
force the attention of meat consumers to 
the exceptional values now offered by 
ham and bacon. 

Thus it will be seen that all avenues of 
publicity—all avenues through which in- 
formation can be conveyed—are covered. 

First, the salesmen reach the dealers. 

Second, the dealers reach the public 
with some of this same material. 

Third, the message reaches the public 
direct, through the newspaper advertising. 

Fourth, the salesman uses the dealer’s 
knowledge of consumer advertising as a 
lever to provide the dealer with adequate 
stocks. 

Fifth, all these things acting together 
result in raising the importance of the 


movement until it succeeds in “snow-ball- 
ing” itself into a real state of momentum. 
Steps in the Campaign. 

The first stage of the movement will 
concern itself with the newsy fact that 
“hams are a good buy at this time,” or 
other ideas about the economy and con- 
venience of ham and bacon, especially in 
summer. 

Then, when partly run its 
course, there is thrown in a second “lift- 
ing” force—namely, special sales by retail- 
ers on ham and bacon. 

This is accompanied by various devices 
for promoting such sales, taking the form 
of co-operative advertisements of various 


this has 


kinds. In the larger cities, wherever pos- 
sible, full pages will be arranged, and 
even double-pages, featuring such sales 


sponsored by large groups of independent 
dealers in combination. In the smaller 
cities, other plans for co-operative adver- 
tising are built around the supplying of 
free electros. 

The third phase of the campaign brings 
it up to the point of urging the purchase 
of whole hams and half hams as a meas- 
ure of economy and multiplied uses in the 
household. Obviously this, coming as it 
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does at the final quarter of the campaign, 
is a highly desirable consummation. 

It performs a further service to the 
housewife, for it opens to her new facili- 
ties in her culinary activities and educates 
her to more ways of using ham. 

It should give the actual moving of the 
merchandise a decided impetus, should 
prove profitable to the dealers by switch- 
ing the interest of the consumer from a 
few slices to the whole or half hams; 
should, in fact, provide the salesmen with 
a wind-up opportunity to interest the deal- 
ers in carrying larger stocks of whole and 
half hams and give the campaign a very 
desirable carry-over beyond the expiration 
date of the advertising. 

Other Interesting Points. 

The campaign involves so many inter- 
esting angles that to touch on all of them 
would involve too much detail for this 
time. The co-operative nature of the 
campaign, together with the technique of 
distributing such a quantity of store mate- 
rial in wave after wave through the sales 
organizations, provides such a multiplicity 
of opportunities for sales meetings and 
dealer contacts that the “aliveness” of the 
campaign from the standpoint of every- 
one involved is stimulated rather than 
diminished from the beginning to the end. 
No one is lost sight of; no one given a 
chance to lag in interest or participation. 
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Army and 
Ammunition 


Here’s the line-up for the big 
drive : 

15,000 packer salesmen. 

200,000 shops and markets. 

24,701,000 posters, streamers, 
stickers, leaflets, broadsides and 
other advertising pieces. 


An entire industry massed be- 
hind a great idea. 


Let’s go! 











Arrangements are being made for the 
Regional Chairmen of the Institute and 
local chairmen in large cities to call meet- 
ings during tthe coming week (June 13 to 
18) for the purpose of arranging distribu- 
tion of store material. 

Following later, on June 28, will come 
regional mass meetings of dealers and 
packers salesmen at which the details of 
the campaign will be outlined and ex- 
plained with comments and suggestions 
on methods by which dealers can tie in 
and cash in on the campaign. 


Specific Detail Reflecting the Massive Character 
and Scope of the Campaign 


One of the best ways, perhaps, in which 
to grasp the far-reaching effects of this 
sales campaign is to review the number of 
pieces of each kind of material called for. 

The ham and bacon merchandising and 
advertising campaign involves: 


250,000 Broadside Posters—an_ an- 
nouncement of the campaign to dealers 
which will serve to introduce the pro- 
gram of advertising, store support, etc. 
This piece is arranged so that the inside 
of it is a full color poster for the stores. 

10,000,000 Recipe booklets, also for the 
stores in the sense that dealers will be 
supplied with these booklets for their 
counters. 

750,000 Additional store posters com- 
posed of 3 sets of 250,000 each. 

10,000,000 Stickers for retailers to paste 
on customers’ packages, carrying the cam- 
paign literally into practically every home 
where meat is consumed. . 


2,000,000 Window streamers in color, to 
be produced in four sets with two stream- 
ers to the set. 

800,000 Actual size reproductions of 
newspaper advertisements, to be distrib- 
uted to dealers for their windows and to 
be displayed on the window shortly in 
advance of the appearance of the adver- 
tisements in the local newspaper. 

750,000 “Stunt” streamers for windows 
of dealer stores, comprising three sets of 
250,000 each. 

30,000 “Ham Campaign News” news- 
papers—two separate issues before the 
starting date of July 7th; one each to 
salesmen and to dealers attending mass 
meetings. 

1,000 Four-page folders to newspapers 
in connection with co-operative Dealer- 
Industry advertising. 

90,000 Broadsides to be issued by the 
newspapers to the dealers in each news- 
paper’s city, showing newspaper adver- 
tisements, stressing the value of this local 
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advertising and urging staunch and fre- 
quent tie-up. 

15,000 Proof books of separate series of 
advertisements for any dealer who wishes 
to run his own campaign, at his expense 
and over his exclusive signature, in order 
to tie in with campaign. 

15,000 “Rough-outs” or preliminary port- 
folios which tell the high spots of the 
campaign to salesmen early and permit 
the salesmen to inform themselves on all 
important phases of the program. 

The grand total number of these pieces 
is 24,701,000. 

This material will not be released in 
such a way that there will be long gaps or 
intervals between pieces, but will be stag- 
gered through the campaign at frequent 
intervals and tuned or harmonized with 
the particular phase of the campaign which 
the given piece is intended to promote. 

The Newspaper Campaign. 

The entire consumer-publication adver- 
tising budget is devoted to reaching the 
housewife through her “shopping guide”— 
the newspaper. 

The newspaper list covers more than a 
hundred cities. It includes, with only four 
exceptions, every city in the United States 
of 150,000 or more, as well as a large 
number of communities that range below 
150,000. 

Newspaper space has been adequately 
scheduled for these centers. In both 
groups of cities, the group of 150,000 and 
over, and the group of 100,000 to 150,000 
and smaller communities, a series of eight 
advertisements has been planned. These 
are spread one week apart consecutively 
from about the 7th of July to the end of 
August. 

In the larger city group, a dominating 
size has been designed for each adver- 
tisement. This will measure 5 columns in 
width (the usual page being eight columns) 
and 14 inches in depth (the total depth of 
the average newspaper being around 22 
inches), giving a total of 70 inches or 980 
lines in each insertion. This permits these 
cities a 7840-line campaign in slightly over 
eight weeks. 


Ads in Smaller Cities. 


In the smaller city group, where there is 
less physical competition in the way of 
number of total advertisements per issue 
and number of total pages per issue, the 
plan calls for what may be termed a “high 
spot, preferred position” campaign. 

Advertisements will be smaller in these 
cities, but will be lifted out and placed in 
preferred positions next to reading matter 
where there is no chance to “bury” the 
message by placing it beneath or under or 
surrounded by a mass of other advertising. 

Ordinarily, the preferred position adver- 
tisement in the smaller city paper has a 
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THE POPULAR SUMMER PARADE. 











JUST A FEW THINGS THE TRADE HOPES WILL HAPPEN AS A RESULT OF THE HAM CAMPAIGN. 


With 15,000 packer salesmen and 100,000 retailers back of the drive, it ought to be easy to bring these things about. (Cartoons by 
Lew Merrell of THE NATIONAL PROVISIONER.) 
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much better opportunity of being seen 
than the same size of advertisement in a 
larger city daily. This is again due to the 
lessened competition in the smaller daily, 
and there is a distinct advantage, perhaps, 
arising from the use of preferred positions 
in small city dailies due to the fact that a 
preferred position can be used without 
running into a great deal of money. While 
the same extra percentage may be charged 
in either large or small city for a preferred 
position, the rates in the smaller cities 
permit the extra cost without making too 
large a dent in the budget. 
Tie-up With Dealer Advertising. 

It is planned, in all cities where news- 
paper advertising runs, to urge tie-up 
dealer advertising. For example, the 
folder explaining that the packing indus- 
try will, on a given date, use a whole page 
of advertising, instead of 70 inches, to be 
faced by a page of advertising paid for by 
dealers, provided the dealers will subscribe 
jointly their one-page share of the cost, 
will be furnished to each newspaper pat- 
ronized. 

These two facing pages, really running 
together as a two-page ad, one paid for by 
the industry and one paid for by the local 
meat trade, would make a decided impres- 
sion on the most casual newspaper reader. 
This project goes much further, however, 
than the idea of making an impression. 

This particular advertisement is keyed 
to the thought that every dealer subscrib- 
ing would pledge himself to give special 
prices on ham and bacon for one week. 
The advertisement would list such sub- 
scribing dealers, by name and address 
(and grouped by neighborhoods in the 
very large cities) which would direct 
women to these dealers, direct women to 
look for the name of their store to see 
whether or not their usual dealer were 
making specials on ham and bacon. 

Dealer Can Advertise Cheaply. 

At the same time this would give each 
subscribing dealer the use of an effective 
advertising medium at a very nominal cost 

(Continued on page 32.) 
Gat? wae 


PRESENT AT THE CONVENTION. 

The attendance at the special convention 
of the Institute of American Meat Pack- 
ers at Chicago on June 8 was indicative of 
the interest in the proposition to merchan- 
dise surplus stocks of meats. 

It was as representative a gathering of 
pork packers, both as regards type of con- 
cern and geographical location, as has ever 
been brought together. Packers from the 
Southwest and Far West were not present, 
as the matter will be taken up by them at 
regional meetings at Dallas, Denver, San 
Francisco and elsewhere. But the rest of 
the country was most thoroughly repre- 
sented. 

Those in attendance, 
betically, were as follows: 

Paul I. Aldrich, Editor, 
PROVISIONER, Chicago. 

John Anderson, general manager, Pitts- 
a Provision & Pkg. Co., Pittsburgh, 

P. D. Armour, vice-president, 
and Company, Chicago. 

C. M. Bell, vice- ee Powers Begg 
& Co., Jacksonville, Ill 

John H. Boman, Cudahy Brothers Co., 
Cudahy, Wis. 

B. A. Braun, vice-president, 
Packing Co., Buffalo, beg & 

B. G. Brennan, president, Brennan Pack- 


arranged alpha- 
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Armour 


Jacob Dold 


ing Co., Chicago. 

A. Ww. Brickman, Illinois Meat Co., Chi- 
cago. 

F. R. Burrows, Swift & Company, 
Chicago. 


G. R. Cain, Swift & Company, Chicago. 
D. G. Calkins, Drummond Packing Co., 
Eau Claire, Wis. 
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A Tenth of a Cent 


When market values go down, 
down go your inventories. 

Which would you prefer to do: 

Keep on marking them down, 
and lose thousands? 

Or give the equivalent of a 
tenth-of-a-cent mark-down to a 
fund which not only will relieve 
the situation, but will do a whole 
lot more—for you and for the 
whole industry ? 

Your stocks may not worry you, 
but your competitor's will! 

Think it over. 











Henry C. Carlson, manager pork divi- 
sion, Armour and Company, Chicago. 

W. C.’ Codling, vice-president, Albany 
Packing Company, Albany, N 

D. V. Colbert, Miller and Hart, Chicago. 

J. G. Cownie, Jacob Dold Packing Co., 
Buffalo, N. Y. 


John Crowley, Cudahy Packing Co., 
Chicago. 

Michael F. Cudahy, president, Cudahy 
Brothers Co., Cudahy, Wis. 

Arthur W. Cushman, Allied Packers, 


Inc., Chicago. 
R. H. Daigneau, manager provision de- 


partment, George Hormel & Co., Austin, 
Minn. 
Jay E. Decker, president, Jacob E. 


Decker & Sons, Mason City, lowa. 


Charles F. Dickens, Layton Company, 
Milwaukee, Wis. 
‘is Driscoll, advertising manager, 


Armour and Company, Chicago. 

A. L. Eberhardt, Cross, Roy, Eberhardt 
& Harris, Chicago. 

H. R. Elliott, Elliott & Company, Du- 
luth, Minn. 

J. M. Emmart, president, Emmart Pack- 
ing Co., Louisville, Ky 

W. Y. English, Nar Side Packing Co., 
Pittsburgh, Pa. 

J. C. Ewing, Youngstown Pkg. & Prov. 
Co., Youngstown, Ohio. 


H. W. Feil, Swift and Company, 
Chicago. 

John J. Felin, president, John J. Felin 
& Co., Philadelphia, Pa. 


Otto Finkbeiner, president, Little Rock 
Packing Co., Little Rock, Ark. 

H. Oscar Fischer, William Zoller Com- 
pany, Pittsburgh, Pa. 

W. G. Fletcher, president, Blumenstock 
& Reid Co., Cleveland, Ohio. 

Edward W. Focke and George J. Focke, 
Wm. Focke’s & Sons Co., Dayton, Ohio. 

F. Fox, E. Bucher Packing Co., 
Cairo, Il. 

George L. Franklin, president, Dunlevy- 
Franklin Co., Pittsburgh, Pa. 

W. H. Gausselin, president, Mutual Sau- 
sage Co., Chicago. 

R. H. Gifford, Swift and Company, Chi- 
cago. 

B. A. Golden, Perry Packing Co., 
Iowa. 

Jacob Gerst, president, 
Co., St. Louis, Mo. 

J. B. Gray, THE NATIONAL PROVISIONER, 
Chicago. 

Fred Guggenheim, president, 
heim, Brothers, Chicago. 

A. Hayes, vice- president, 
Brothers Co., Chicago. 

George L. ‘Heil, president, Heil Packing 
Co., St. Louis, Mo. 

H. B. Hetzel, Hetzel & Company, Chi- 
cago. 


Perry, 


Gerst Packing 


Guggen- 
Hately 


J. S. Hoffman, president, J. S. Hoffman 
Company, Chicago. 

A. C. Hofmann, Jr., 
Hofmann & Sons, 


I Aout. 


Syracuse, N. 
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Charles W. Honegger, sales manager, 
American Packing Co., St. Louis, Mo. 


J. C. Hormel, vice- president, Geo. 
Hormel & Co., Austin, Minn. 

C. F. Horn, Allied Packers, Inc., De- 
troit. 


Frank H. Hoy, Cudahy Brothers Co,, 
Milwaukee, Wis. 

F, A. Hunter, president, East Side Pack- 
ing Co., East St. Louis, Ill. 

E: A. Jacobson, president, Interstate 
Packing Company, Winona, Minn. 

Robert Johnson, Oscar Mayer & Co.,, 


Madison, Wis. 

R. C. Johnson, Cudahy Packing Co., 
Chicago. 

Alan P. Jones, Jones Dairy Farm, Mt. 


Atkinson, Wis. 

E. A. Cudahy, president, Cudahy Pack- 
ing Company, Chicago. 

Albert Kahn and Louis W. Kahn, E. 
Kahn’s Sons Company, Cincinnati, Ohio. 

C. H. Keehn, Kingan & Company, In- 
dianapolis, Ind. 

C. A. og sg president, Kerber Packing 
a Elgin, Ill 

H. Knief, Wilson & Co., Chicago. 

aah H. Knight, vice- president, Louis- 
ville Provision Co., Louisville, Ky. 

Frank Kohrs, president, Kohrs Packing 
Co., Davenport, Iowa. 

C. Korff, Mickelberry’s Food Products 
Co., Chicago. 


Fred Krey, president, Krey Packing 
Co., St. Louis, Mo. 

Henry C. Kuhner, president, Kuhner 
Packing Co., Muncie, Ind. 

W. T. Lay, president, T. L. Lay Pack- 
ing Co., Knoxville, Tenn. 


W. J. Luer, Luer Bros. Pkg. & Ice Co., 
Alton, Ill. 

H. L. MacWilliams, Jacob Dold Packing 
Co., Omaha, Nebr. 

H. K. McJunkin, J. M. Denholm Bros. & 
“o., Pittsburgh, Pa. 

J. T. McMillan, J. T. McMillan & Co., 
St. Paul, Minn, 

S. K. Maddux, THE NATIONAL PROVISIONER, 
Chicago. 


A. J. Major, president, Major Brothers 


Pkg. Co., Mishawaka, Ind. 
Henry Manaster, Harry Manaster & 
Bros., Chicago. 


Guy Manaugh, Sandusky Packing Co., 
Sandusky, Ohio. 

Oscar G. Mayer, president, Oscar Mayer 
& Company, Chicago. 

Max Matthes, president, Wilmington 
Provision Co., Wilmington, Del. 

je Menten, Swift & Company, 
G re 

E. Merritt, general manager, St. Louis 
igduae Pkg. Co., St. Louis, Mo. 

H. H. Meyer, H. H. Meyer, Pkg. Co., 
Cincinnati, Ohio. 

George N. Meyer, vice-president, Fried 
& Reineman Pkg. Co., Pittsburgh, Pa. 

C 


M. Mickelberry, president, Mickel- 
berry’s Food Products Co., Chicago. 
Wm. G. Mueller, pre ssident, American 


Packing Company, St. Louis, Mo. 


S. T. Nash, president, Cleveland Pro- 
vision Co., Cleveland, Ohio. 

Ira A. Newman, United States Cold 
Storage Co., Chicago. 

W. S. Nicholson, Wilson & Co., Chicago. 

Bernard F. Odell, Wm. Davies Com- 
pany, Chicago. 

J. M. O’Rourke, Cudahy Pkg. Co., 
Chicago. 

F. N. Phillips, president, Birmingham 
Packing Co., Birmingham, Ala. 


Isaac Powers, president, Home Packing 


& Ice Co., Terre Haute, Ind. 
J. W. Rath, president, Rath Packing 
Co., Waterloo, Iowa. 


J. A. Ravelle, Swift & Company, Chi- 
cago. 
E. H. Redeker, 
ber Packing Co., 
W. G. 
Packing Co., 
e 


general manager, Ker- 
Elgin, Ill. 
Reynolds, president, Reynolds 
Union City, Tenn. 

ee Roberts, president, Roberts & 
Oake, Chicago. 


(Continued on page 40.) 
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PACKERS’ PRIZE IDEA CONTEST. 

This is the age of machinery. Hand 
labor is being eliminated from more and 
more industrial operations, being replaced 
by machines which do the work faster, 
cheaper and more uniformly. 

Especially is this true in the meat pack- 
ing industry. Many steps in the prepara- 
tion of meat products which were formerly 
done by hand are now done by machinery, 
at great savings in time and expense.. 

More and more of these devices are 
being developed and introduced into the 
industry constantly. Most of the ideas 
for them come from the personnel of the 
industry—from the men who actually do 
the work. 

To stimulate the inventive mind of the 
American packinghouse man and to re- 
ward him for his efforts, the Institute of 
American Meat Packers has for several 
years conducted a Prize Idea Contest 
which was open to employes of member 
companies. In addition to the cash prizes 
offered by the Institute, THe NatIoNAL 
PROVISIONER has each year offered an addi- 
tional cash prize of $100 for the best pre- 
sented idea. 

Grover Jackson, of the Morton-Gregson 
Company, Nebraska City, Nebr., was one 
of the five joint winners of first prize in 
the 1926 Prize Idea Contest. Mr. Jackson 
submitted plans for an attachment for a 
dehairing machine. 

This attachment was designed to give 
added dehairing treatment to heads and 


feet of hogs. He estimates that a total 
saving of five men and a 25 per cent in- 
crease in the capacity of the machine will 
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result from the use of this attachment. 
A sketch of the idea is shown on this 
page. 

All entries for the Institute’s 1927 Prize 
Idea Contest must be in by July 15, which 
is the closing date. The names of the 
prize winners will be announced at the 
annual convention. 


All employees of member companies of 
the Institute who are interested in sub- 
mitting an idea for the contest should 
obtain from their department head a copy 
of the folder which gives the rules for the 


contest. 
pccadsses 

PACKERS MEET AT DALLAS. 

The first of the series of divisional meet- 
ings being held this month by the Insti- 
tute of American Meat Packers took place 
in Dallas, Tex., on June 6. Fifteen pack- 
ers were present at the meeting in the 
Hotel Adolphus. The meeting consisted 
of three sessions, and included a luncheon 
and dinner. 

The speakers at the morning session 
were S. F. Spencer, Keefe-LeStourgeon 
Company, Arkansas City, Kas., who talked 
on “Personnel Training and Its Results,” 
and W. H. Burnett, Armstrong Packing 
Company, Dallas, who discussed “Modern 
Pork Curing.” Mr. Spencer and Mr. 
Burnett presided over sessions of the 
meeting. 

At the afternoon session the subjects 
were “Are Sour Hams Avoidable?” by J. 
C. Remling, Union Meat Company, San 
Antonio, and “Some Recent Practical Re- 
sults of the Institute’s Research on Plant 
Operations” by H. D. Tefft, Director of 
the Institute’s Department of Packing- 
house Practice and Research, and Dr. W. 
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Lee Lewis, Director of the Department of 
Scientific Research, 

R. M. Kleberg, President of the Texas 
and Southwestern Cattle Raisers Associa- 
tion, spoke at the evening session on “The 
Live Stock Situation.” 

The following men were present: 

Chas. R. Bergstrom, Alamo Dressed 
Beef Co., San Antonio, Texas; C. W. 
Brooks, Keefe-LeStourgeon, Wichita, 
Kansas; W. H. Burnett, Armstrong Pack- 
ing Co., Dallas, Texas; Clarke, 
Swift & Company, Dallas, Texas; R. N. 
Dumble, Fort Worth Pkg. Co.,. Forth 
Worth, Texas; Jas. A. Gallagher, Jr. 
Union Meat Company, San _ Antonio, 
Texas; Howard W. Huntley, Morris and 
Company, Dallas, Texas; R. M. Keeberg, 
president, Texas and S. W. Cattle Raisers 
Association, Corpus Christi, Texas; Dr. W. 
Lee Lewis, Institute of American Meat 
Packers, Chicago; J. F. McMahon, Wilson 
& Company, Dallas, Texas; J. D. Peterson, 
Geo. A. Hormel & Co.; Dallas, Texas; J. 
C. Remling, Union Meat Company, San 
Antonio, Texas; S. F. Spencer, Keefe-Le- 
Stourgeon, Wichita, Kansas; E. M. Sulli- 
van, Swift & Company, Dallas, Texas; W. 
H. Satterfield, Armstrong Packing Co., 
Dallas, Texas; H. D. Tefft, Institute of 
American Meat Packers, Chicago; L. E. 
Walter, Armstrong Packing Co., Dallas, 


Texas. 
ee ee 
MEAT AS STRENGTH BUILDER. 


Important facts about the iron content 
of meat, and the value of meat in treating 
cases of anemia, are given in an article 
prepared by the Department of Nutrition 
of the Institute of American Meat Pack- 
ers which appeared in a recent issue of 


the Western Dietitian. 

Until very recent years it was believed 
that the iron content of meat was of dis- 
tinctly lower nutritive value than that of 
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IDEA FOR DEHAIRING MACHINE ATTACHMENT TO-TREAT HEADS AND FEET OF HOGS. 
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other foods, including milk, eggs, and 
vegetables. Recent experiments, however, 
conducted at the Institute of Animal Nu- 
trition at the University of Pennsylvania, 
have shown that certain meats—especially 
beef liver, spleen, and kidney—supply iron 
in relatively large quantities when com- 
pared with other foods which were known 
to rank high in iron content. 

It had been known that iron in foods or 
in medicinal form was of value to the 
animal body in building red blood cells 
and it had been assumed that iron was the 
chief factor in blood building. It is 
known, however, that the red blood pig- 
ment contains complex proteins in addi- 
tion to iron. Therefore it is not surpris- 
ing that protein and some vitamin, as well 
as iron, are required for blood building, 
as recent experiments show. 

Experiments at the University of 
Rochester regarding blood regeneration 
and anemia showed that all meats proved 
beneficial in the treatment of anemia and 
that the liver and kidneys of meat animals 
gave the best results by far. Since anemia 
is a disease caused by scarcity of red blood 
corpuscles or a deficiency of pigment in 
these corpuscles, the results indicate that 
these meats are valuable in blood build- 
ing, both for adults and infants. Infants 
receiving cow’s milk without the addition 
of a small group of other foods, which 
includes beef juice, scraped beef, egg 
yolks, spinach, prunes, and oatmeal, fre- 
quently develop anemia. 

Acknowledgment of this important 
function of meat also has been made re- 
cently in an article in the Journal of the 
American Medical Association, and in a 
number of newspapers. 


MEAT CUTTING DEMONSTRATION 


AT NEW 
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TRADE GLEANINGS. 


The Sabine Packing Co., Orange, Tex., 
has started construction on an additional 
smokehouse, storage room and office. 

The Standard Provision Co., Chicago, 
Ill., will enlarge its plant and will engage 
in the manufacture of sausage. 

The Uncle Jerry Sausage Co., Chicago, 
Ill., has been incorporated to engage in 
the manufacture of sausage, pork products 
and canned meats. The location of the 
business will be at 3707 Wentworth Ave. 
Green Johnson, Joseph Landry, Hosea 
Thompson, Julian Wools and Benzie 
Weston are named as the incorporators. 

Murray & Son will erect a packing 
house and cold storage plant in Ostego, 

ich. 

A part of the plant of the Highland 
Brewing Co., Highland, IIl., will operate 
this summer as a meat packing plant, ac- 
cording to an announcement by Eugene 
Schott, owner of the firm. A company to 
operate the meat plant is now being or- 
ganized in which Edward Deimling, for- 
mer sheriff of Madison County and now 
engaged in the live stock business, is ac- 
tively interested. 

A building permit has been issued in 
National City, Calif., for the construction 
of a concrete packing house for Kuhlken 
and Vanderberg. The plant will be located 
at 517 West Twenty-fourth St. 

The Armory Cotton Oil Co. has been 
organized at Armory, Miss. The plant has 
been constructed and the machinery pur- 
chased. L. E. Puckett is president. 

The business of the Anderson Cotton 
Oil Co., Anderson, S. C., has been acquired 
by Robert K. L ivingston, New York City, 
and F. P. Adams, Seneca, S. C. 
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The Brown Co., Berlin, N. H., has begun 
the manufacture of shortening from pea- 
nut oil. 

The plant of the Carstens Packing Co., 
Seattle, Wash., was damaged by fire re- 
cently. The blaze originated in a produce 
plant next door and broke through into 
the meat storage room. The loss to the 
packing plant is estimated at about $3,000. 

A cold storage plant to cost $200,000 is 
to be erected in Watsonville, Calif. 

The Sarasota Cold Storage Co., Sara- 
sota, Fla., has been incorporated with a 
capital stock of $100,000. It is planned to 
erect a cold storage and refrigerating 
plant with a cubic capacity of 240,000 feet. 

The Banfield Bros. Packing Co. is mak- 
ing plans to erect a packing plant in Enid, 
Okla. 

The Travis Cotton Seed Products Co., 
Taylor, Tex., will erect a new building to 
cost $15,000. 

mS ease 


CANNED MEAT EXPORTS. 


Domestic exports of canned meats from 
the United States during April, according 
to the Bureau of Foreign and Domestic 
Commerce, were as follows: 


NE co hein < nics 400 dic dS bk GW i0 o508 es Fb0 8 ns 314,302 lbs. 
En Sahin beks dis eens ebeedtis Hie kee 772,406 Ibs, 
NED 5.54 hw 50 6 Rach 6d 2'WS 700s o h0.c5 54858 324,753 Ibs. 
Oier CRNRNEE MOREE. i iscs cc ccc ceececes 338,445 Ibs. 

SN? bdoesdhensiscanweidsabeisiehions 1,749,906 Ibs. 


a ad 
DANISH BACON EXPORTS. 


Danish exports of bacon for the week 
ended May 30, 1927, amounted to 4,791 
metric tons, 4,790 tons of which went to 
England, according to cable advices to the 
United States Department of Commerce. 
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ORLEANS SHOWS 


HOUSEWIFH HOW 


TO USE CHEAPER MEAT CUTS. 


In order to educate the housewife of the South on the value of meat in the diet and the proper way to cut and handle it, a meat 


cutting demonstration was held in New Orleans, La., on April 26. 
Orleans packers, assisted by the New Orleans Federation of Clubs. 


The use of the lesser-known cuts of meats, which may be purchased more cheaply, was urged at the meeting. 


his was participated in by 
It was held in the Delgado Trades School and was widely attended. 


L. A. Frey & Sons Co., leading New 


It was explained 


that a greater use of these cuts would tend to balance up demand and not concentrate the biggest demand on a few cuts. 
A feature of the demonstration was the fact that the cattle used were strictly Louisiana bred and fed, and the hogs used were also 


Louisiana produced. 
Stock Exchange. 


The livestock for the demonstration was donated by the commission merchants comprising the New Orleans Live 











The Reco 
SrrAni 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. 
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Truth About Direct Buying 


A great deal of fuss is made about pack- 
ers buying hogs in the country. Most of 
the outcry comes from livestock commis- 
sion men who lose their fee on hogs sold 
away from the central markets. 

A resolution was drawn up by the com- 
mission men at their recent annual meet- 
ing urging Congress to enact legislation 
to prohibit country buying, and charging 
that the recent break in hoof prices was 
attributable to this practice on the part of 
the packers. 

As a matter of fact the break in price has 
been due to an overloaded product market, 
and to heavy runs of hogs at all market 
centers. The very situation the commission 
men have been pleading for has been a heavy 
contributor to the decline in live prices. 

The present large central markets grew 
out of country buying. It is the oldest 
method’ of acquiring livestock for slaugh- 
ter. Ever since the establishment of the 
central market there has been some direct 
buying, and it has acted as a nice balance 
against central market charges and prac- 
tices. It is a competitor of the central 
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market, serving to keep practices there on 
a proper basis. 

Country buying is not an economical 
practice for the packer. He assumes prac- 
tically most of the risk and the cost that 
otherwise is charged to the producer. It 
is only when he can secure the number 
and quality of hogs needed to greater 
advantage in the country that he can 
afford to take the risks. 

The net return to the producer is inva- 
riably greater than when he takes the 
deductions for losses from crippled and 
dead hogs in transit, freight and switching 
charges, yardage, commission fees, feed- 
ing, etc., which are ever-present when 
hogs are shipped to the central markets. 

Every head of livestock bought in the 
country reduces the supply at market by 
just that many. At the same time the 
packer need of raw material is reduced 
exactly to the extent that buys are made 
in the country. 

Reduction in the central market demand 
is accompanied by a parallel reduction in 
supply. There is relatively as much 
competition for the fewer hogs as there 
would be for an increased number, and 
the psychological influence of heavy hog 
supplies is not present to have a depress- 
ing effect on trade ideas. 

The principal loser is the commission 
man, whose business is reduced accord- 
ingly. 

The recent drop in hoof prices is an 
example of what happens when there are 
large supplies of hogs on the markets. 
Immediately buyers’ ideas of price begin 
to weaken. Even though all the hogs can 
be absorbed, no one is scrambling to get 
his supply, for everyone knows that there 
are enough for all. No occasion arises to 
go to the country to buy under such con- 
ditions. 

There is little question but that the pro- 
ducer has fared better in the price he re- 
ceived for hogs during the past two and 
one-half years than had he been forced 
to ship every hog to a central market. 
The supply then would have been visible, 
and every packer would have known there 
was plenty for all. 

Aside from the advantage of being able 
to buy hogs when and in the quantity 
needed, it is a question whether packers 
have really profited by their practice of 
country buying. 

Whether they have or not, it would 
seem that they should have the right to 
buy their hogs when and where wanted, 
provided the producer was given a 
“square deal.” Surely not even the bit- 
terest opponent of country buying could 
say that producers were dissatisfied with 
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the prices they have received for hogs 
during the past thirty months. 

No one blames the commission man for 
struggling to maintain his position. When 
the cycle of buying swings in the market 
direction he is at the peak of prosperity. 
When country buying increases, times are 
not so good for’him. Like the packer, 
there are periods when he is the victim 
of economic conditions. The misfortune 
is that he feels he must seek legislation to 
enforce and insure his prosperity, at the 
same time casting serious reflection on 
packer buying practices for the purpose 


of achieving his end. 


ee Wren 
Stir Up the New Ideas 


In every packing plant and among pack- 
inghouse men there is a host of good ideas 
lying dormant which, if they could be 
resurrected and put to practical use, would 
mightily increase the efficiency of the in- 
dustry. 

Ideas are not confined to the manage- 
ment and to the heads of departments. 
Fortunately no one has a monopoly on 
brains. Few men, even the most humble 
of laborers, can do their tasks day after 
day without giving some thought to them, 
and they cannot give thought to their 
work without forming ideas and opinions 
concerning it, how it is done and how it 
might be done better, quicker or more 
economically. 

Good management will encourage work- 
ers to think and to make suggestions, and 
it will see to it that each one who makes 
a suggestion good enough to be put into 
practice is rewarded amply. 

In this connection the suggestion box 
has been found worth while. Many work- 
ers hesitate to express their ideas verbally, 
either through shyness, because they do 
not want to appear presumptuous, or in 
fear that others will take the credit for 
the idea from them and they will Igain 
nothing. 

One or more suggestion boxes in each 
of the departments, so arranged that they 
can be opened only by those in charge, 
and accompanied by printed invitations to 
the workers to write out their ideas and 
suggestions, have been found valuable in 
many industries as a means of bringing 
out worth-while ideas that otherwise prob- 
ably never would have come to the atten- 
tion of the management. 

Many packers do this systematically, as 
has been proved in the annual idea con- 
tests conducted by the Institute of Ameri- 
can Meat Packers, which have brought 
forth many good ideas from employes of 
members. What they have done can be 
done elsewhere just as readily and with as 


profitable results. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Curing Foreman to Blame? 


Proper temperatures and quick chilling 
are generally regarded as highly desirable 
in the hog coolers, on the cutting floors 
and in the curing cellars. 

One curing foreman wants to know if 
good results can be guaranteed if tem- 
peratures are high. He says: 


Editor The National Provisioner: 

Our slaughtered hogs come off the killing floor 
directly into the cooler. They remain there very 
often only from 16 to 20 hours, and when they are 
taken out the temperature of this cooler is still 
between 40 and 50 degs. The hogs are taken to the 
cutting floor from this cooler. 


The little hams, 6 to 11 Ibs., go to the curing 
cellar the same day for further cooling and pickling. 
Some stay in the cutting room at 42 to 48 degs., 
being held there to be sold green. They are tied 
one by one and laid. 


The hams, weighing 12 lbs. and over, which are 
for boning purposes, are laid aside and kept in the 
cutting room, not only tied together but very often 
on a truck piled up 3 and 4 high, to be boned 24 
to 50 hours later. 


The boning takes place in a warm place, and it 
takes 4 to 5 hours before they go to the curing 
cellar. 


Does not this kind of handling of the hog in the 
cooler and in the cutting room cause loss from sour 
hams. These sometimes show up after curing in a 
curing cellar of 34 to 38 degs. 


Can the curing foreman be expected to guarantee 
good results under such conditions? 

Proper temperatures and quick chilling 
are highly important in hog coolers in 
order to secure best results on cutting 
floor and in curing cellars. 

The inquirer asks if good results can be 
guaranteed if temperatures are high. This 
would depend in a large measure on how 
the product is handled. 

The product would cure more rapidly 
in higher temperatures, but there is an ele- 
ment of danger in curing under the most 
favorable conditions. Bad results may be 
expected if temperatures are high enough 
to cause the pickle to sour or become ropy. 
To neglect overhauling more frequently 
might prove disastrous. 

The inquirer says that his light average 
hams go to the curing cellar from the cut- 
ting floor for further cooling or curing, 
some staying in the cutting room at a tem- 
perature of 42 to 48 degs., being held there 
to be sold green. 

Special care and attention should be 
given to any portion of these hams that 
are unsold. If the product remains in 
these high temperatures it should be hung 


up so as not to touch, and should be care- 
fully rubbed with salt before placing in 
pickle. The light average hams should be 
cured in a separate container, so a close 
check on the curing process may be kept. 

Hams weighing 12 lbs. and over, selected 
for boning purposes, the inquirer says, are 
kept in the cutting room, not only tied 
together but very often placed on a truck 
piled up 3 or 4 high, to be boned 24 to 50 
hours later. 

Good results could hardly be expected 
under such treatment. Hams should not 
remain in warm temperatures in the cut- 
ting room, but should be delivered direct 
to curing cellar and not even allowed to 
remain piled 3 or 4 high in cooler tem- 
perature. As chilled 


soon as properly 


they should immediately be placed in cur- 
ing vats. 


~ fe 


To Get Rid of Flies 


Next to rats and roaches, the principal 
annoyance of the average meat plant is 
flies. Screening is fairly effective, but is 
expensive and in some cases impractical. 

A Pacific Coast superintendent has a 
method both simple and effective, as op- 
erated by him and those who have fol- 
lowed his advice. It is the burning of a 
sulphur and sawdust combination each 
day after work is finished in each depart- 
ment. This kills both flies and eggs, and 
soon rids the plant of the trouble. It is 
permitted by health authorities, as it does 
not damage product. 


George C. Huber, superintendent of the 
Associated Meat Co., Los Angeles, a well- 
known packinghouse operating man, who 
conducts a model plant, says: 

“Take two tablespoons of sulphur to a 
half gallon of sawdust and burn the com- 
bination in iron pots in any department 
where you have flies. Do this after shut- 
ting down for the day, and the effects soon 
disappear. This surely kills the eggs and 
rids the place of flies. We use no screens 
or fly traps anywhere in our plant, and we 
never have any flies. The method is per- 
mitted by our inspection authorities.” 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 


Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 


In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in tne following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me copy of formula and 


directions for “Curing S. P. Meats.” 
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- §. P. Ham Fat in Lard 


A subscriber in the East asks if good 
lard may be made from S. P. ham fat. He 
Says: 

Editor The National Provisioner: 

Will you kindly advise if there is any way that 
S. P. ham fat can be rendered out to make good 
lard? I have rendered some, but it seems to be oily 
and will not harden. 

Please advise what I shall do to overcome this. 


The inquirer’s experience in rendering 
out S. P. ham fat to make lard has been 
unsatisfactory, as the product comes out 
oily and will not harden. 

It is not practical to make lard out of 
S. P. ham fat exclusively. Some packers, 
however, do use a certain percentage of 
this product—around 10 per cent—mixed 
with other fresh fats to make certain 
brands of lard. 

The inquirer does not state his method 
of rendering, but it is assumed the lard 
is cooked in open kettles. This being the 
case, the S. P. ham fat should be thor- 
oughly washed before using. 

A better practice would be to soak the 
fat overnight in ice water. This would 
draw out the salt and destroy the high 
flavor, which would predominate if the fat 
was not thoroughly washed and soaked. 
Then the fat is put in the tank, and when 
the water comes to boiling temperature it 
is drained off immediately. 

It is suggested that the inquirer use 5 
per cent lard stearine for hardening pur-* 
poses. 


——-fo-_— 


Lard Bleaching Agents 


The following inquiry concerning the 
refining of lard has been received from a 
packer in Great Britain: 

Editor The National Provisioner: 

We have just installed a lard refining plant. Up 
until a week or two ago we have been using a German 
fuller’s earth, but we have reason to believe that this 
earth is not pure, but has some chemical added to it. 

This bleaching agent, whatever it contains, gave us 
better results than anything we have got from English 
clay, and we have learned that 
known as ‘‘chemicalized clay’’ 
good results. 

Owing little difference that has arisen 
between us and the supplier of this bleaching agent 
we are not now able to obtain supplies. We shall, 
therefore, appreciate exceedingly any information you 
ean give us as to the nature of the chemical that 
is added to the clay which gives this improved result. 


what is commonly 


is often used with 


to some 


In order to give the inquirer satisfactory 
information as to the nature of the chem- 
ical which he believes is added to the clay 
to give improved results, it would be 
necessary to analyze a sample of the clay. 

Fuller’s earth varies. Nobody seems to 
know definitely why some earths are bet- 
ter than others. Probably this particular 
German earth is better than the English 
earth the inquirer has been using, although 
English earth is supposed to be among 
the best. 

Various acid-washed clays are now com- 
mon, owing to their superiority to fuller’s 
earth as a bleaching medium. An im- 
provement on either the clay or fuller’s 
earth are the new bleaching carbons now 
being developed, which process has al- 
ready been discussed in an article in THE 
NATIONAL PROVISIONER of May 7, 1927. 
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Trouble with Bologna 


A sausage maker is having trouble with 
his sausage “blowing up” in the smoke- 
house. He thinks it is due to his method 
of handling his bullmeat and asks for in- 
structions. He says: 

Editor The National Provisioner: 

We have had some trouble with smokes and bologna 
blowing up in the smokehouse and breaking, also 
some do the same in cooking. The smokehouse and 
cooking vat are not our trouble, as we have checked 
them. 

We are chopping hot bulls and most likely are 
earrying them too long. We would like to know 
how long you can carry the chopped hot bullmeat. 

We would also like the emulsion method explained 
to us thoroughly, and also how long we can carry 
it after being chopped. 

Our bull and cutter cow supply is not regular. 

If gassy meat would not cause smokes and bologna 
to blow up and break, please tell us the cause. 

The inquirer has had some trouble in 
smoking bologna, claiming the product be- 
comes swollen in the smokehouse, which 
causes considerable breakage. 

This condition is unusual in cooked 
products, 

As a close check is kept of smokehouse 
and cook room operations, the trouble 
would not seem to emanate from there. 

The inquirer further states he is chop- 
ping hot bull meat, and admits that most 
likely it is being carried too long. _How- 
ever, the length of time the meat is car- 
ried is not given; this is a very important 
factor. 

It would seem that the bull meat had 
been carried too long and had become 
gassy, causing the product to expand when 
subjected to heat. This, of course, results 
in a waste of product and casing. 

Detailed instructions on the “Handling 
of Bull Meat” have appeared in THE 
NATIONAL PROVISIONER, and will be fur- 
nished subscribers upon request. These 
directions, if followed to the letter, should 
eliminate the inquirer’s trouble. 


—— Ge 
Color in Frankfurts 


When sausage is dipped in color, how 
can this color be made to hold? 
Southern sausage-maker has beer 
trouble with color. He says: 

Editor The National Provisioner: 

We have been having considerable trouble with the 
color of our wieners and frankfurt sausage, and are 
anxious to find out the fault. 

We have been using different colorings, but find 
the same trouble with all of them. That tis, the 
coloring does not hold, and seems to go through the 
casing, penetrating into the meat. Whether it is the 
way we dip our sausage or boil them, or what it is 
we are unable to determine, and would like to know 
what you think about it. 

It is noted that the inquirer has used 
different coloring, but with the same re- 
sults—that it seems to go through the 
casing, penetrating into the meat. It is 
presumed he used certified color, and took 
no chances on any product which does not 
have the approval of the U. S. meat in- 
spection authorities. 

It might be that the inquirer is using 
too much color in the cooking water, 
making it strong enough to penetrate the 
casing and color the meat. This is usually 
the result of carelessness. 

Certified casing color should be handled 
Systematically, the same as a meat for- 
mula, so as to always produce a uniform 
color. If it is overdone the color is too 
high—and, as in this case, may penetrate 
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the meat—while if a limited amount is 
used the product will have the appearance 
of a good natural meat smoke color. 


Results Without Use of Color. 

The bright red color desired in weiners 
may be secured in a number of ways with- 
out the use of casing color. One method 
is to use a goodly quantity of Spanish 
paprika, which is practically flavorless, 
and which lends a very attractive color 
to the product. 

Some sausage makers have had good results 
from a color standpoint by using sodium 
NITRITE instead of sodium NITRATE 
or potassium nitrate. However, this 
NITRITE should be experimented with on a 
small batch of meats before an attempt 
is made to use it in a large way. 

It is ten times as powerful as either 
saltpeter or sodium nitrate. Not more 
than % oz. of sodium NITRITE should be 
used to each 100 Ibs. of meat. When this 
material is used in the curing formula it 
takes the place of saltpeter or nitrate of 
soda. None of the latter should be used 
in the same batch with the nitrite. 

pial tsetce 


Yellow Fat in Beef 


A subscriber in the Middle West is hav- 
ing trouble ‘with discoloration in his beef. 
He says: 

Editor The National Provisioner: 

What causes the yellowish color in so much beef? 
Is this not an indication of poor quality? 

Is there any time of the year when beef is found 
more off color than at other times? 

A yellowish color in the fat of beef is 
usually an indication of inferior quality, 
or poor feed. It appears chiefly in cow 
beef, where the yellow fat shows up es- 
pecially on the surface of the carcass. 

Color of this fat is said to vary some- 
what according to the quality and nature 
of the feed; that is, whether the animal is 
grass fed or grain fed. You should not 
find a yellowish color in the fat of good 
quality beef. 

Se color would naturally vary at dif- 
times of the year, depending on the 





Frankfurt Costs 


Are your frankfurts making 
money for you? 

The only way to know is to 
make frequent tests. Cost of ma- 
terials is likely to change over- 
night, and will cause a lot of 
trouble if you don’t know at all 
times just what it costs you to 
make them. 

THE NATIONAL PROVISIONER’S 
Revised Sausage Test Card will 
help you in your figuring. Send 
for a supply on the coupon below: 
The National Provisioner, 

Old Colony Bldg., Chicago. 


PisGee. OOS MO? .0o a 6 vin os Sausage 
Test Cards. I want to keep posted on 
my frankfurt costs. 


Single copies, 2c; 26 or more, lic each; 
quantities at cost. 
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Brands & Trade Marks 











In this column from week to week will 
be published trade-mark applications of in- 
vores — zestere of THE Pa ae PRO- 

which are pending in the Un 
States Patent Office. ” . —— 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 








TRADE MARK APPLICATIONS. 


Chamberlain and Company, Incorpor- 
ated, Boston, Mass. For Corned beef 
packed in bulk in barrels. Trade Mark: 
STERLING. Application serial No. 
213,427. Claims use since Jan. 1, 1895. 

Louis Burk, Inc., Philadelphia, Pa. 
Trade Mark: BURKSBOCK. For sau- 
sage. Application serial No. 245,420. 
Claims use since Feb. 1, 1916. 

Carl A. Weitz, Somerville, Mass. For 
frankfurts, weiner-style sausage, link sau- 
sage, pork sausage, liver-style sausage, 
bologna sausage, Polish sausage, blood 
sausage, luncheon meat loaf, minced meat 
loaf, boiled and baked ham and pressed 
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ham. Trade Mark: A large circle ringed 
with heavy black. Inside the circle are 
the words WEITZ FOOD PRODUCTS— 
“Taste the Flavor.” Application serial 
No. 243,571. Claims use since Feb. 1, 1925. 

Kingan & Co., Indianapolis, Ind. For 
smoked and cured meats, particularly 


sugar-cured hams and picnics. Trade 
Mark: CIRCLE K. Application serial 
No. 230,673. Claims use since Feb. 26, 
1926. 


ee eae 
PACKING PLANT SAFETY DRIVE. 


The St. Paul plant was the winner in 
the recent “no-accident” campaign con- 
ducted among all the plants of Armour 
and Company. This plant, with 1,369 em- 
ployes, had only 13 accidents in the two 
weeks of the campaign, giving it a per- 
centage of .949, 

Second place went to Kansas City, with 
a percentage of 1.78. St. Louis, with a 
percentage of 2.22, was third, followed 
closely by St. Joseph, with 2.39; Chicago 
with 2.59; and Sioux City, with 2.75. The 
last three places went to Ft. Worth, with 
4.06; Oklahoma City, with 6.66; and 
Omaha, with 7.17. 

A great deal of interest was shown in 
this campaign, and lasting benefits are ex- 
pected from it. Kansas City was the win- 
ner of the last two of these Armour plant 
contests. 
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By A. C. SCHUEREN 


For Better Meat 
Distribution— 


“Meat Retailing 
the Salesman calling on meat re- 
tailers 
will make the Packers’ Salesman 
an ambassador 
more profitable retailing. 


Over 850 pages—163 illus- 
trations—235 meat pricing 
charts — 60 useful tables. 


The National Provisioner 
Old Colony Bldg., Chicago, Ill. 
Price $7.00, postage extra 


” 


in the hands of 
is a sales manual which 


for better and 


For sale by 








HAM AND BACON CAMPAIGN. 
(Continued from page 26.) 

—a medium which the average dealer ordi- 
narily could not afford to use at all, but 
which he can use under this plan. Further- 
more, the impressiveness of the two pages 
gives the dealer more for his money than 
he could expect even though he could 
afford to use a large city paper. 


The same plan is contemplated for the 
smaller city papers, with the difference 
that no more than the regular allotted 


used by the industry, and 
urged to run their ‘adver- 
same page with or oppo- 
site to the industry’s advertisement. 

This Dealer-Industry co-operative 
vertising is planned for two 
during the life of the campaign. 

The second advertisement in the large 
cities, appearing probably at the start of 
the whole and half ham phase of the cam- 
paign, will be one, instead of two pages, 
and the industry and dealer space will be 
combined with the dealers’ names listed. 
This advertisement will state that the deal- 
ers who are listed have agreed to give 
special values in whole or half hams for 
one week. 


space will be 
dealers will be 
tisement on the 


ad- 
insertions 


Summary of the Campaign. 

To review the campaign, the following 
significant facts are presented: 

(A) The force of practically an entire 
industry will be put behind a big, united 
drive to merchandise two _ products. 
Thousands of retailers and fifteen thou- 
sand salesmen of the packing industry will 
be directly affected. 

(B) Two hundred thousand retail out- 
lets for meat will be assisted directly and 
repeatedly by a volume and variety of aids 
which conservative advertising experts re- 





gard as remarkable in quantity and fre- 
quency. 
(C) The newspaper cities within their 


corporate limits provide an audience of 
35,063,506 people, or 7,792,654 families. 
The total newspaper circulation in the 
129 cities equals 6,885,101, not including 
suburban or country circulation. 
The city coverage of the newspapers on 
the proposed list is 95 per cent. 


Will Benefit the Whole Country. 
Since the circulation is in the main 
cities of the country, and since it is built 
especially strong in the metropolitan cen- 
ters, it is probably fair to assume that the 
advanti ages which the campaign gains in 


these cities would radiate and benefit 
scores of smaller, yet important, com- 
munities. 


To summarize, the newspaper campaign 
alone sends out 82,177,056 messages. 

When, in addition, we consider the mil- 
lions of consumer impressions to be 
obtained from the 24,701,000 pieces of 
dealer and salesmen material, we begin to 
get some idea of the magnitude of this 
campaign and the force it may be expected 
to exert in behalf of ham and bacon. 


Must Get Quick Action. 


Most associations, when acting for the 
benefit of an entire industry, are accus- 
tomed to a slow, long pull. They depend 
for their effect on a leisurely process of 
building. 

There is no room for this method in the 
meat industry if large quantities of hams 
and bacon are to be merchandised this 
summer. All action must be co-ordinated 
for getting under way immediately. 

The plan as outlined here throws a real 
responsibility upon the packers’ salesmen, 


June 


June 17—Regional 
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and requires full co-operation from deal- 
ers. It is no off-hand task to put up—not 
simply to “deliver’—store displays in so 
many units staggered through a period of 
eight or nine weeks. But if it is faith- 
fully carried out, the very numbers of 
these dealer-plus-consumer impressions 
are bound to count. 

Of course there will be duplication. And 
no salesman can always be first on the 
ground. But this duplication is not lost 
in the total effect. It will itself bring home 
to both dealer and salesmen the breadth 
and thoroughness of the effort. 


What Retailer Does and Gets. 


Another point is this: it is true that the 
plan asks the dealer to give a great deal 
of co-operation. He is asked to feature 


the product—his own product, the live 
stock producer’s product, the packer’s 
product—on the windows, walls, and 


counters of his shop. 

But on the other hand, packers are doing 
a good deal for him. The newspaper cam- 
paign, considering its seasonal character, 
is large enough to be both effective and 
impressive, and any reasonable dealer is 
bound to appreciate it. e is sure to feel 
the direct effects. He will feel much better 
about distributing recipe leaflets and put- 
ing up streamers. 

And last but not least—if the plan can 
be made to include the local community 
signature of “The Meat Trade of ——— 

a touch of ownership and a touch of dig- 
nity can be added without interference 
with the primary purpose of sales, and 
sales immediately. Moreover, stimulation 
of the demand for meat is beneficial to all 
factors in the industry—retailers as well 
as producers and packers. 

Previous to the Campaign. 

A calendar of the preliminary organi- 
zation before the first advertisement ap- 
pears on July 7 is as follows: 
13—‘Ham Campaign News” (news- 

paper) mailed to members for 
advance news and information 
on the campaign. 


June 14—Detailed plan for allotment and 


local distribution of store ma- 
terial mailed to regional and city 
chairmen of the Institute of 

American Meat Packers. 
Chairmen and City 
hold meetings to ar- 
material, and to arrange Mass 
Meetings for dealers and sales- 
men on the evening of June 
28th. 

Release of co-operative Deal- 
er-Industry folder to newspa- 
pers. Newspapers to arrange to 
sell dealers tie-up and collect 
dealer money for. two- page 
spread to appear about July 22. 


Chairmen 


June 18—Each packer holds meeting of 
his own salesmen. 

June 21—Mail “Rough Outs” or prospec- 
tus of campaign to packers for 
salesmen. 

June 25—“Rough Outs” are distributed to 
packers’ salesmen by their sales 
managers at sales meetings. 
Trade paper Adverising begins. 

June 28—Mass-meeting of dealers (ap- 


proxmately 120 cities) with sales- 
men present. At these meetings, 
the following material is dis- 
tributed: 

1. Issue of Broadside. 

2. Issue of “Ham Campaign 
News” (Newspaper) Dealer Edi- 
tion. 

3. Proofs of First Newspaper 
Advertisement. 

Broadside sent to Regional 
Chairmen, City Chairmen and 
Packers throughout the country 
for distribution to salesmen on 
July 2nd. 

Week June 28 to July 7—Salesmen re- 
double efforts to make sure deal- 
ers have adequate stocks of hams 
and bacon. 
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A Page for the Packer Salesman 


Must Know Your Product 


This Salesman Kept a Customer 
Because He Knew Goods 


Here is the story of a packer sales- 
man who retained a customer because 
he knew his product thoroughly and 
was able to prove that he did. 


A competitor—who did not know 
his goods—told a customer that the 
first man had misrepresented his line, 
and that he was “putting something 
over.” Because the first man was 
familiar with his product he was able 
to prove to his customer that he had 
not misrepresented his product, thus 
saving a valuable customer and keep- 
ing his good will. 

The ignorant salesman was told not 
to return, and so lost out all around. 

Read what this salesman says: 
Editor THE NATIONAL PROVISIONER: 

Recently I had an experience that 
demonstrated the need of a salesman 
knowing his product thoroughly. 

I had been selling dried beef outsides 
sliced in 5-lb. boxes to a certain customer, 
when one day a new competitor came 
along and told him I was selling him half 
insides and half outsides. He said the 
close-grained end of the slice was insides. 

This customer was a man who wanted 
what he bought and did not want to be 
fooled, so the next time I came along he 
was “hopping mad” because he thought I 
had been misrepresenting my _ product. 
After he had had his say, I explained the 
difference to him. 

Proving it to Customer. 

Then I went up the street to retailer 
friend and borrowed a dried beef inside 
and a dried beef outside and brought them 
back with me. I showed him the differ- 
ence between the two and proved that I 
had never misrepresented my line to him. 

The next time this competitor called on 
this man he was told that, because he did 
not know his products, it would be useless 
for him to call any more. 

He lost out because he did not know 
his products, and I kept a customer be- 
cause I showed him I knew what I was 
selling. 

Yours truly, 
PACKER SALESMAN. 
Remi Ee 

NEW PLAN FOR PHONE SALES. 

The “Key town” telephone sales plan 
is the name of a new idea which will as- 
sist sales representatives of business 
houses to use long distance service more 
economically and conveniently for a quick 
and intensive coverage of sales territories. 

As the name implies, certain strategi- 
cally important market centers in every 
state adaptable to the widest range of 
telephone selling activity, become key 
towns. From these towns telephone solic- 
itation of customers located in the sur- 
rounding area is more economical on the 
basis of average cost of calls than from 
any other calling point. 

One aspect of the plan which will be of 





NOW’S THE TIME TO GET TOGETHER! 
interest to executives is an arrangement 
whereby credit may be extended to sales 
representatives of firms adopting the plan 
in their sales programs. This convenience 
will eliminate the necessity of requesting 
the representatives to obtain vouchers of 
their long distance charges for checking 
purposes, as well as for their carrying 
sums of cash for telephone expense. 

Because salesmen usually find it neces- 
sary to put through a number of toll calls 
at certain intervals, sequence toll service 
is highly suitable for work of this kind. 
\ special multi-copy sequence toll call 
form has been designed especially for use 
in connection with the credit plan. This 
facilitates the listing of calls desired and 
provides a checking copy for the sales- 
man, 

Upon completion or other disposition 
of the toll calls the salesman approves 
the checking copy to indicate that the 
service as represented has been received. 
Then the bill is rendered, with the check- 
ing copy attached, to his firm’s head- 
quarters by the telephone office at which 
the salesman made the calls. 

The “Key town” plan of telephone sell- 
ing together with the certified copy of 
sequence toll call lists as a basis for bill- 
ing have been found advantageous by 
many firms who find in telephone selling 
a modern aid to some of the present prob- 
lems of distribution. 

aoe 
PERMANENT PROSPECTS. 

A customer is a permanent prospect. 

We are all too prone to concentrate our 
efforts upon a new prospect and in doing 
so completely forget and neglect the per- 
manent one. 

If a buyer is to remain a permanent 
prospect, he must be given constant at- 
tention, the fairest prices, and the best 
quality of goods. 

If a dealer ceases to be thought of as 
“our” customer, but, instead, as a perma- 
nent prospect, and is treated accordingly, 
then the relationship will be a long and 
happy one. 

We are anxious to secure new custom- 
ers because our product satisfies the most 
discriminating consumer. That is the 
source of profit to the merchant and to 
ourselves. 

But we will never have new customers 
if, in order to obtain them, we must sacri- 
fice our old customers, some of whom have 
given us their business steadily for many 
years. 

And likewise, we want to remind our 
“permanent prospects” that this same 
principle applies to their own business.— 
Old Hickory Smoke. 


Points on Salesmanship 


Veteran Packer Salesman Gives 
Six Rules for Success 

The more we can learn from the 
experiences of others, the fewer hard 
knocks we will have to take. 

Experience is the greatest teacher 
—and also the strictest—and when 
we can “cash in” on experiences 
others have learned slowly and pain- 
fully we are just that much better off. 

Here is a’ veteran packer salesman 
who gives six pointers for the young- 
er men, based on his own experiences. 
He says: 

Editor THE NATIONAL PROVISIONER: 

It has been said repeatedly that experi- 
ence is the best teacher. True it is that 
what we learn in the school of hard knocks 
is likely to stick with us all our lives, while 
that which is acquired easily and without 
much effort sometimes escapes us. 

However, we can often get valuable 
hints and advice from those in our line 
who have had more experience than ‘we. 
If we pay attention to these things we 
may save ourselves some bumps. 

In the hope that it may be of some help 
to some younger salesman and perhaps 
make his way easier, I am offering the fol- 
lowing six pointers which I have learned 
from many years spent in the business: 

Six Good Tips for Salesman. 

1. The packer salesman should not over- 
load a customer. If he does, the meat will 
get moldy and stale and dissatisfy his 
trade. 

2. The salesman should see to it that 
his customer keeps his goods well sold up. 

3. 1 would rather ship a customer six 
days a week, if necessary, rather than one 
day if it would help him. Sweet and 
wholesome meat means repeat orders. 

4. The salesman should not sell any- 
thing not in stock. It disappoints his 
customer. 

5. The salesman must have the confi- 
dence and friendship of his customers and 
vet them behind his goods. If he does 
this he will have an advertisement that 
money cannot buy. 

6. Friendship and confidence, I find, are 
the keynotes of success. 

Yours truly, 
OLD TIME SALESMAN. 
— fe 
It Broke His Fall. 

Mose, one of the best hod carriers on 
the job, lost his footing and fell to the 
street, four stories below. He struck the 
cement pavement on his head and went 
through to the basement. 

When the foreman went downstairs ex- 
pecting to find Mose in the land beyond, 
he met him coming up the steps. 

“Great Scott, man, aren’t you killed?” 

“No,” said Mose, dusting off his clothes, 


“IT guess dat concrete pavement musta 
broke my fall.” 
iodide 
What kind of beef carcasses are known 
as “spotters”? Ask “The Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 
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These charts in THE NATIONAL PROVISIONER MARKET SERVICE series show the 
trends of prices of fresh and cured pork products and live hogs at Chicago for the first five 
months of 1927, compared with price trends of the four years previous. 


In general the trend in prices of 
both fresh and cured product has been 
downward. In only one or two 
instances has the price held steady. 
Hog prices also have shown a down- 
ward trend which brings them more 
nearly in line with product prices. 

Fresh Pork Products. 

Pork loins.—An important factor 
in the depression in the fresh pork 
market has been the unsettled condi- 
tions in the South. On a declining 


hog market the Eastern hog kill ap- 
peared to increase with sales of loins 
at price levels low enough to shut off 
trade, resulting in considerable ac- 
cumulations. Western shipped loins 
were also a depressing factor on the 
Chicago market. 

Hams.—Green hams have shown a 
steady decline in price since the first 
of the year. The lateness of the sea- 
son, resulting in very little activity in 
the market on S. P. boiling hams, has 
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been responsible for the decline in 
heavy green hams. Increased produc- 
tion of the lighter averages and a slow 
domestic and export demand has re- 
sulted in an unsatisfactory market for 
the lighter averages. 

Bellies—The speculative market 
for this product has been decidedly 
reduced, due to selling pressure here 
and there coupled with increased 
production. Trading has been con- 
siderably less active than that of a 
year ago. This with the heavy kill of 
hogs at all packing centers has re- 
sulted in a plentiful supply of bellies 
at all points. 

Boston butts.—This product has 
been in plentiful supply. However, 
trade has been active but with a 
downward, trend in selling prices in 
sympathy with the decline in pork 
loins and other green commodities. 

Picnics.—The decline in the price 
of green picnics was sharp during 
May. However, there was good buy- 
ing by extensive trade interests. 
Large quantities of the medium and 
heavy averages have been converted 
into lean trimmings and sold to good 
advantage, resulting in light put- 
downs of cellar stocks. 

Cured Pork Products. 


S. P. hams.—Cured hams _ have 
shown a declining tendency and have 
worked irregularly lower in price, due 
to the rather limited domestic demand 
and the prospect of an interruption of 
export business attributable to the 
new regulations on curing materials. 
Consignments of the lighter averages 
were reduced to a minimum and for- 
eign buyers have shown little inclina- 
tion to purchase on c. i. f. terms. 
Another feature was the rapid decline 
in price and slow demand for boiling 
averages cured; this has had a de- 
pressing effect on the entire list. 

S. P. bellies.—This product has not 
been active. Outside demand for 
straight cars of S. P. bellies has been 
rather limited. However, there is a 
broad distributive trade through 
smokehouse channels, all packers en- 
joying a good outlet for bacon. The 
early marketing of hogs resulting in 
the present excessive runs, has over- 
shadowed the provision markets gen- 
erally. 

D. S. bellies.—Dry salt bellies were 
high in price compared with other 
commodities, and have been tumbling 
steadily since the first of the year. 
Due to flood conditions throughout 
the South demand was extremely 
light. The principal support of the 
market has been by packers doing 
emergency buying for their branch 
house trade. At times product ap- 
peared to be a better buy than live 
hogs. 

D. S. fat backs.—Fat backs had de- 
clined to a very low price level— 
below tank value. With good domes- 
tic and export demand higher prices 
were evident for a time but the con- 
tinued heavy receipts of hogs at all 
packing centers brought out free 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Hogs under pressure—further low points 
—movement liberal—product distribu- 
tion slow—exports better. 

The provision situation continues to be 
very much mixed over the developments 
in the hog movement on one side and the 
possibilities of the high cost of feeding on 
the other. Hog prices were again under 
pressure owing to the large receipts and 
have been recently down to the lowest of 
the movement and about 5 cents per lb. 
under last year. The corn-hog ratio has 
moved further adversely to hog feeders and 
the situation shows an apparent loss of 15@ 
20c per bushel in feeding operations on the 
basis of 11 bushels of corn to 100 Ibs. of 
hog, as compared with 30@40c per bushel 
profit at times during the past two years. 

Hog Receipts Large. 

Hog receipts have continued large with 
the total the past week about 90,000 head 
over last year. Movement for the season 


shows an increase of about 600,000 head 


over last year at the leading points. A 
statement by the Bureau of Agricultural 
Economics points out that the increase in 
packing operations so far this season and 
the decrease in exports have resulted in an 
apparent increase in supplies of about 8% 
per cent over last year. 


The effect of the condition is reflecting 


in the comparative prices. With hogs 5c 
per lb. under last year, lard is nearly 5c 
under, and ribs about 6%c under. Other 
meats are selling from 13 to 20 per cent 
under last year due to the increased sup- 
ply, decreased exports and inability of do- 
mestic market to absorb the increased 
product. 
Corn Situation Uncertain. 
The corn crop situation has caused con- 








offerings accompanied by lower price 
levels. 
Lard and Hogs. 


Lard.—The price of lard has held at 
practically the same level since the 
first of the year, showing stubborn 
resistance to any decline, and the 
market appears to be well liquidated. 
Although hog runs are heavy, the 
average weight of hogs is somewhat 
less. The increase in the price of corn 
has been a strengthening factor as it 
has encouraged considerable invest- 
ment buying. There was heavy buy- 
ing of lard by the foreign trade just 
previous to the sharp advance here 
and export clearances have been very 
liberal to replace stocks abroad. 

Hogs.—Hoof prices have shared in 
the general decline, an average of 
more than 2c per pound being evident 
during the first five months of the 
year. Increased hog runs and in- 
creased stocks of product on hand 
naturally resulted in this situation. 
Indications are that a part of the in- 
crease in the hog runs is due to 
liquidation because of increased corn 
prices and the present unfavorable 
prospects for a large corn crop. The 
situation appears to be a somewhat 
uncertain one with packers showing 
more interest in reducing their stocks 
without loss than in buying hogs at 
the lower price levels. 


siderable increase in speculative interest 
in the markets, although the actual vol- 
ume of trading is still small. A good many 
have turned to the bullish side of the mar- 
ket on the theory that in the next few 
months the conditions wil be considerably 
changed. This theory is based on the be- 
lief that the high price of feedstuffs will 
check the increasing tendency in livestock 
supplies even if it does not cause liquida- 
tion of supplies on hand at the expense 
of the supplies later. 

It is figured that either or both of these 
conditions would mean a material change 
in the hog supply within the next year and 
while temporarily resulting in larger hog 
supplies than could be well cared for would 
bring about a deficiency later in the year 
which might cause a marked change in 
values. A difficulty with this theory is 
that the swing in the production of live- 
stock is a slow one and it takes a consider- 
able period of time to adjust the hog popu- 
lation to the demand. 

Recently there has been a little increase 
in exports but the gain has not been very 
material. The total since the first of the 
year continues distinctly under last year 
and there appears to be no immediate indi- 
cation of any broad widening of this de- 
mand. The competitive price of hog prod- 
ucts abroad with the native home product 
and in lard the price of native lard and 
edible oils makes an extremely difficult ex- 
_port situation. 

Shipments on Good Bas’s. 

Shipments of product from Chicago have 
been on a fairly good basis recently, com- 
paring very well with last year but the 
total for the season shows a distinct fall- 
ing off. Chicago lard receipts have in- 
creased for the past eight months while 
shipments from Chicago have decreased, 
although packing there continues to gain. 
The packing for the summer season in 
Chicago has been 1,590,000 ahead against 
1,330,000 last year. The packing operations 
are the largest this season since 1924. 

Business conditions are somewhat spotty 
and this is reflected in certain ways in the 
demand for product. Through New Eng- 
land there has been a good deal of com- 
plaint from provision distributors partly 
due to local conditions. There is also a 
good many complaints from scattered sec- 
tions of the country that business has 
fallen off and that this has reflected in a 
moderate demand for meats as well as 
fats. The general conditions, with car 
loadings well over 1,000,000 per week, do 
not indicate anything besides a seasonal 
change possibly accenuated by the very 
backward weather this season. 

The weather conditions have been more 
or less world wide in the Northern Hemis- 
phere. While crop conditonis have been 
unsatisfactory in the United States and 
Canada they have also been unsatisfactory 
abroad and the recent reports indicate that 
the principal crops of Europe are from one 
to three weeks late. What effect the crop 
conditions as whole may have on business 
the coming year is quite a problem. 

Good Grain Prices Indicated. 

Fairly good prices for grains are indi- 
cated with prospects of a good wheat crop 
in the United States and moderate crops 
in Canada and Europe. Higher prices for 
corn and oats promise largely to offset the 
more moderate crop production, but the 
higher prices mean higher feeding ex- 
penses for all kinds of livestock. 

Pastures and hay conditions appear good 
throughout the country excepting in dry 
sections of the Southwest from Central 


Kansas southward. This may have con- 
siderable influence in offsetting the high 
grain feeding costs. Reports from the 
country tend rather strongly to indicate 
probabilities of a liberal movement of hogs 
for some weks. The weights of the hogs 
so far are good and there is nothing in 
that factor to indicate that the country is 
selling unfinished hogs on account of the 
feeding question. 

This condition will be watched very 
closely and if found that the average 
weights are running light it will have a 
good deal of influence on price sentiment. 
The average weight in Chicago last week 
was 244 lbs. against 244 Ibs. the previous 
week, 255 Ibs. last year, and 237 lbs. two 
years ago. 

PORK—The market was firm with a 
fair demand and with mess New York 
quoted at $34; family, $37@39; fat backs, 
$25(@30. 

At Chicago mess was quoted at $30. 

LARD—Demand was moderate, from 
the domestic trade and reported slow for 
export in the East, with prime western 
New York quoted at $13.10@13.20; mid- 
dle western, $12.90@13.00; city, 12%c; re- 
fined Continent, 1354c; South America, 
14%4c; Brazil kegs, 15%4c, and compound, 
11%4c. At Chicago regular lard in round 
lots was quoted at 10c under July; loose 
lard 90 under July, and leaf lard 125 under 
July. 

BEEF—The market was firmly held in 
the East with demand fair owing to cool 
weather. At New York, mess was quoted 
at $18@19; packet, $18@19; family, $19@ 
21; Extra India mess, $33@35; No. 1 
canned corned beef, $2.50; No. 2, $4.25; 6 
Ibs., $12.75; and pickled tongues, $55@60, 
nominal. 








SEE PAGE 45 FOR LATER MARKETS. 








SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending June 4, 1927. 


CATTLE. 





Week Cor. 

ending week, 

June 4. 1926. 

EES Petey oe een ee 31,699 
Kansas City 23,989 
Omaha 25,334 
E. St. Louis 10,866 
St. Joseph 8,466 
Sioux City 8,175 
Cai iielts i's ou ine ee heeds 824 
(. 2. 2 9,487 
PROMIINED 2 occ ced ceeseeus 2,289 
| SPO eee te 4,526 
ME ada s cco acess mania 1,674 
New York and Jersey City.. 9,614 
Oklahoma City «......scee08 5,472 
WERE: eb ccedauscdecest sate 143,405 149,971 142,415 

HOGS. 

SN Pecacs visas pecquneeen 118,500 152,900 95,800 
PD: UE 8 id's soe Wee ca Weiwe 46,322 39,521 40,085 
SE oe vikwnetétet steeesqnre 59,098 49,442 41,509 








Re ery 55,4381 30,711 


Bee CONN, pc okicaeducentacas 7 : 25,005 28,637 
i: Er rrr 4 31,302 28,823 
GM ids caicwcticesucn aieese-s 19,997 10,609 
oe are ee 4,710 4, 

ig | rp rere er g 16,345 14,773 
EUGINMMIONIO .. sc ccecsccccvsnes OM 40,214 24,322 


rr rer errr eet r 
New York and Jersey City. 
CMBR CMY oc icccddicnwes 


11,968 15,889 
46,833 37,285 
6,200 5,593 








DORE 05 5 Jou) arose crack Ae 499,940 387,100 
EPCOS POET ET OR Oe } 41,487 48,156 
Kansas City 7 28, 30,874 
IN oid 4 oS has coe Cece ava p 27, 20,849 
Us) ANE 5-0 wc6.n aod ee wom 2,556 10,467 
Prete 18,26: 18 18,735 
Sioux City 1,876 
SAAR rer has 236 5 405 
Fort Worth 22,892 
Philadelphia 5,156 
Indianapolis 1,02¢ 881 
DN so atc chee re ees .- ee 4,327 
New York and Jersey City 34,156 91,797 42,133 
GUIRORNR  CRT 0a cas Kee e 0 380 167 

EE 6 evebee nck eases cam 172,774 196,757 206,918 
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EUROPEAN PROVISION CABLES. ROTTERDAM. PORK PRODUCTS EXPORTS. 
ah Extra neutral lard. ..Med. Poor 14.83@15.11 : P P a 
: lhe market at Hamburg was firm, says Refined lard ........3 Med. Bor 14.01@14.20 Exports of pork products from principal 
) : srican Trade Com- Ex 20 oil... ....Me , @14.01 : Inj : . 
{r. J. E. Wrenn, American Trade Com- Extra oleo oil Ms: cad waseis7 ports of the United States during the 
missioner, Hamburg, Germany, in his  pytra ole “gaa + ) 2'36@13. 2 : . . 
7s ‘ , Extra oleo stock.....Med. Poor 12.56@13.01 week ending June 4, 1927, with compari- 
weekly cable to the United States Depart- Extra premier jus. .V.Hvy Poor @ 8.01 : ; Pee ee ; 
ment of Commerce. Receipts of lard for LIVERPOOL. sons, are reported by the U. S. Depart- 
the week were 248 metric tons. ites AW dabt....2: ioe aes 29.13@22.57 ment of Commerce as follows: 
Arrivals of hogs at 20 of Germany’s Hams AC heavy..... Hvy. Poor * *. 3. 
st i z arke rere Hams, long cut......Med. Poor 21.70@22,13 27, 
nee. SRportant markets were 114,000, at a Gumberiands, light Jt. Poor 19.53@19.96 ——Week ending——— _ to 
top Berlin price of 13.63 cents a pound, Cumberlands, heavy. Lt. Poor 19.53@19.96 ——s Se ae eek 
compared with 000. ; ’ “ents z Square shoulders Lt. Poor 13.89@14.76 Yai. 26. Dat. 927. 
ath for the oe ga hong oer aa. ees Med. Poor 16.06@18.23 M lbs. M Ibs. M Ibs. (a) M Ibe. 
I in Mncherdiess sash val = little al ettad beak wanes” tee —- mane +774 HAMS & SHOULDERS, INCLUDING WILTSHIRES. 
vey ee ee ee ee ee ees  Zebitee soc ys MEME bctec bao ck son 1,940 1,905 1,968 48,008 
teration. ; A *Not quoted. V Very. To Belgium eis Ginwbat” Whtemes  hwktet 34 
[he market at Liverpool was unsatis- STOCKS AT LIVERPOOL, JUNE 1, 1927. aa ee a ee ou 
factory, with a poor demand for prac- Bacon (Tons 2,240 Ibs.)..........00+eeeeeees 1,739 Mc ast near eT 
é ay Tons 2: i > aerate 2 
tically all provisions. Hams (Tons 2,240 ID8.)... 0... ses esse eee eees 779 Other countries, 124 19 9 2,852 
ra” - © " Shoulders (Tons 2,240 Ibs.).......scccsccsece 117 
The total of pigs bought in Ireland for Lard, refined (Tons 2,240 Ibs.)........++..+++: 1,965 BACON, INCLUDING CUMBERLAND. 
bacon curing was 20,000 for the week, Lard, prime steam (tierces)..............+++ 856 Ol RR ARS 3,879 1,872 
. are . ? 00 £ ol ‘ ete:  \ To Germany 2 1,714 
ana, with 21,000 for the same period United Kingdom 1,661  1'760 
ast year. : APRIL MEAT EXPORTS. Other Europe... 123 371 
Che estimated slaughter of Danish hogs : ne : > selene yan Soe - 
for the week ending June 3, 1927, was Domestic exports of specified classes of ee - : 
88,000. meats and meat products from the United LARD. 
HAMBURG. States during April, 1927, are officially Total ............., 17,075 11,189 12,282 300,128 
4 5,207 2,670 78,702 
Prices given as follows: ; 53 «162% G61 20,446 
Stocks. Demand. Cents per Ib. Beef, pickled or cured...............- 462 Ibs. United Kingdom 6, S74 2,136 5,187 2g 
Refined lard ........Med. Med. 14.07@14.29 RN RC ec ix s  damanhe'sk 1, 8 Ibs. Other Europe. . 263 333 1,641 
OE EEE Lt. Poor * ie! (I Sas co cs oe ber ee ae 5 lbs. Cuba .......... 1,561 1,536 1,189 
Frozen pork ........ Med. Poor 4.99@ 5.44 I semis dats ins b1 Ibs. Other countries. 1,748 354 984 
Extra oleo oil.......Med. Poor 14.07@ 14.53 SEE CCR SEER Ch se bbs a BaGhehinases sonny 67, 345,000 Ibe. salasiiiaaiea ‘ " 
Extra oleo stock.....Med. Poor 12.70@13.16 Lard Compound .........ccccccescceccce 2,046,300 Ibs. PICKLED PORK. 
rere ec ree 449 144 284 9,767 
To U. Kingdom... 141 22 79 1,559 
Other Europe... ...... Me Sevens 204 
| rrr Saree 181 2,474 
omson aylor Company Other entries: 1373S 
TOTAL EXPORTS BY PORTS WEEK JUNE 4. 
Recleaned Whole and Ground Hess and Pickled 
. shoulders, Bacon, Lard, pork, 
Spices for Meat Packers M lbs. Mlbs. MIbs. M Ibs. 
eee 1,940 1,246 17,075 449 
OHICAGO, ILLINOIS peepee 167 ps 9 
a Ree 1,300 580 147 
Port Heron ........ 314 99 179 
Oe ee 83 a ”lCU ee 
New Orleans ...... 47 5 114 
LJ 4 \f 4 - ” ms 
These Salts Have the Quality of Deep Penetration New York ...... 29 560 HHA... 





Philadelphia 


OF EXPORTS. 
Hams and 


shoulders, Bacon, 
M libs. M Ibs. 


A Mellow Cure DESTINATION 
Prague Salt acts in a 


; Exported to: 
mild manner and pro- ML Ki 


United Kingdom (total).............. 1,730 1,061 
‘ duces no sharp or SE ec ea oe 
LAVI N S searing effects on PRAGUE oe erry eye Pre ee ee) ee a eo 
PRAGUE ~HANSA meats, as do mere Other United Kingdom. ...12222252212 321 278 
SALT mixed salts. SALT Exported to: Mis 
PICKLING SEE MUEED« % dine SN sw Ais os 4:04 bi erry S 5,876 
° a TRA K EE cecal caneas Vas ben aes sun ie is cere 5,760 
TRADE MARK Buy Genuine Im her tennl RS MN Coa echae-e ond canewer aces tr 
a bag “ped — ported Prague REG. NO.213483 ee 


MADE IN GERMANY 


Salt 


Prague Salt Passes 
B.A.l. Inspection 


GRIFFITH LABORATORIES 
4103 S. La Salle St. 


MADE IN 
GERMANY 


DANISH BACON EXPORTS. 
United States De- 


from Copenhagen 
“Bacon exports from Denmark for 
the week ending June 4 were 4,800 metric 
4,797 


to the 
Commerce 


A cablegram 
partment of 





Says: 


Chicago, Ill. 


which 
England.” 


tons, of metric tons went to 




















HIS new Bulletin, just off the press, shows how 
ham boilers are getting thousands of dollars in 
extra profits by using Powers Thermostatic Regu- 
lators on their ham cooking vats. 


It gives reports from some who have used them, 
illustrates the regulators, shows how easy they are 
to install, quotes prices, ete. . . . 


In fact, you will find it full of valuable information. 
May we send you a copy? 





THE POWERS REGULATOR Co. 
6 years of specialization in temperature control 


Also New York, Boston, Toronto, 
See your telephone directory. 


Greenview Ave., Chicago; 
and 31 other offices. 





} 
3 





Please send me a copy of “How to Get Extra Profits from Ham Cooking Vats.” 


SO PR SE EE ERT ETE EP EET TRO TEE. yg. SE PTERETE CEE IEE oT 








— eee |e oe 


Timers 


wees 


cofnron- 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow the 
past week has been quiet but very steady 
with some business in extra at New York 
on the basis of 7c f.o.b. but with sellers 
generally asking Y%ec higher. Offerings 
were limited with consumers not inclined 
to follow bulges. 

Steadiness in surrounding commodities 
served to make for firmness on the part of 
producers, while consumers were holding 
off as far as possible although the trade 
in general was looking for a steady tone 
for the immediate future. At New York, 
special loose was quoted, 74c; extra, 73%4c 
asked; and edible, 8%c. 

At Chicago the market was quiet on tal- 
low, with offerings limited, however, and 
edible quoted at 8@8%c; fancy, 8c; yer 
packer, 7}44@7%c; No. 1, 7%c; No. 2, 6% 
@o\ec. 

There was no auction at London on 
Wednesday June 8 At _ Liverpool, 
Australian tallow was unchanged to 24%d 
lower for the week, with fine quoted at 38s 
and good mixed at 35s. 

STEARINE—The market was: moder- 
ately active and in a firmer position, with 
some sales of oleo, New York, at 9%c 
steady with oleo quoted at 914c. 

At Chicago, stearine was quiet and 
steady with oleo quoted at 9'%c. 


OLEO OIL—The market was firmer 


with a fair inquiry and lighter offerings 
but actual business was small. 

At New York prime was quoted at 
1354c; medium, 12%@12%c, and lower 
grades 10% @11%c. 

At Chicago the market was rather 
quiet with extra quoted at 13%c. 








SEE PAGE 45 FOR LATER MARKETS. 








LARD OIL—With demand quiet the 
market was about steady with edible, New 
York, quoted at 14%c; extra winter, 
12%c; extra, 11%c; extra No. 1, 113%c; 
No. 1, 10%c; and No. 2, 10c. 

NEATSFOOT OIL—Demand was lim- 
ited to immediate requirements but the 
market was steady with pure New York 
quoted at 1334c; extra, 11%c; No. 1, 10%c, 
and cold test, 1734c. 

GREASES—A little more inquiry ap- 
peared to be the future of the market this 
week and in some quarters sellers’ ideas 
were gc higher, influences somewhat by 
steadiness in tallow and other commod- 
ities. Consumers were slow in following 
upturns. 

At New York yellow and choice house 
was quoted at 63%@6%c; A white, 734c; 
B white, 7%4@73c, and choice white, 
93x209MAc. 

At Chicago the market on greases was 
very slow with no pressure of offerings, 
but buyers showing a disposition to look 
on. Inquiries for choice white grease both 
domestic and export were low. At Chi- 
cago choice white was quoted at 8%@ 
8%c; A white, 73%4c; B white, 74@7%c; 
tallow, 6'4@634c; brown, 64%@6%c 

palates 

LARD AND GREASE EXPORTS. 

Exports of lard from New York, June 1 
to June 8, 9,592,329 Ibs.; tallow, none; 
grease, 1,594,400 lbs.; stearine, 40,800 Ibs. 

es 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter’ work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
p edia.” 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, June 9, 1927. 
Blood. 
Little change reported in this market 
during the past week. 

Unit Ammonia. 
round abd: UneCOONE fi ik is pice estaeces $4.10@4.25 
Digester Hog Tankage Materials. 
This market is spotty with offerings still 
light. Bulk of high grade material is hold- 

ing comparatively firm. 


Unit Ammonia. 


Ground, 11 to 12% ammonia ............. $4.50@4.60 
Ground, 6 to 10% ammonia.............. 4.25@4.75 
Unground, 11 to 13% ammonia............ 4.40@4.50 
Unground, 6 to 10% ammonia............ 4.00@4.75 
Liquid stick, 7 to 11% ammonia........... 3.25@3.50 


Fertilizer Materials. 
Very little trading is reported in this 
market, which is extremely inactive. 


Unit Ammonia. 


High grade, ground, 10-11% ammonia..... wt 2.95 

Lower grade, ground & ungrd. 6-9% am.. 2.80@2.90 

PENCE WORE ic ckececiyecntvvassedmewcesieses : 2:75@3.10 
Bone Meals. 


A good demand featured the bone meals 
market, with supplies short. 


Per Ton. 
EE NE 6 nS neds eect danwes $32.00@42.00 
Rs MNES asa a4 tew daea teil aideey een 30.00@40.00 
ERE ae roe 26.00@34.00 


Cracklings. 
Cracklings are very scarce with offerings 
light. 
Per Ton. 
Hd. prsd. & exp. ungrd., per unit protein.$1.10@1.20 


Soft pressed pork, ac. grease and quality. 80.00@85.00 
Soft pressed beef, ac. grease and quality .50.00@55.00 


Horns, Bones and Hoofs. 
This market remains quiet, as it has 
been for the past few weeks. 


Per Ton. 
ME? Ni i<hondsnadseevebecevanecdecest $50.00@175.00 
CO RS Sera 45.00@ 50.00 
I OEE. is 9 0:00. 0 cing 0t'nad Cen <ad 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
SO CCS Winsc6a ds chess <ecakechewens 35.00@ 36.00 


(Note—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
A brisk demand continues for cattle 
jaws, skulls and knuckles. 





Per Ton. 
PCIE SNE MOON yc cc dcareccacocdedsae — goes: 00 
Rejected manufacturing bones...... ; .50 
Rae eae é 3 Soman: 00 
Cattle jaws, skulls and knuckles. 39.00@40.00 
Sinews, pizzles and hide trimmings eseeee 25.00@26.00 


Animal Hair. 


This market continues very quiet, as it 
has been for the past several weeks, with 
little interest being shown, and practically 
no trading. 

Per Pound. 


Sa er ee rr oe 2 @4c 
I SOON nso winicpapevees donsesaenwes ‘ @7%e 
ST 0.5.4 4s Ad pot waneassavndeeceseees @8c 
Cee GNCOROR,, ORORT 6. cic cc ccccccsssdees 3% Obs 
*According to count. 
Pig Skins. 


Contracts have been made in this mar- 
ket for 1927 at prices about as shown be- 
low: 

Per Pound. 


RN MU 6 do 4s og 40 en 0s ¥ 0b eve cieee @ 7T%ec 
Edible grades, unassorted...............465 44@ 43%%c 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 8, 1927.—The fertilizer 

trading is limited this week, due to the 
fact that many of the buyers are at the 
convention of the National Fertilizer As- 
sociation, which is being held at White 

Sulphur Springs, W. Va. 

A good business has been done in 
cracklings both for prompt and future 
shipment, and prices are firm with a few 
offerings of certain grades. 

Most of the importers are cleaned out of 
spot stocks of nitrate of soda; sales have 
been made at from $2.75@2.85, ex vessel 
Atlantic and Gulf ports for immediate de- 
livery. 

The demand for tankage, blood, etc., is 
limited to feeding buyers. South Ameri- 
can blood is held at $3.85 c. i. f. and tank- 
age at $4.00 and 10c c. i. f. U. S. ports. 

see 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, June 7, 1927.—Latest quo- 

tations on chemicals and soap supplies: 
Lagos palm oil in casks of about 1,500 

Ibs., 834@8%ce |b.; olive oil foots, 94@10c 

Ib. 


East India Cochin cocoanut oil, 15@ 
15%c lb.; Cochin grade cocoanut oil, 
domestic, 101%4.@103%4c 1b.; Ceylon grade 
cocoanut oil, 10%@10%c Ib. 

Prime summer yellow cottonseed oil, 
10%@l1lc lb.; raw linseed oil, 11.3@11.8c 
lb 


Extra tallow, f.o.b. seller’s plant, 734c 
lb.; dynamite glycerine, nom. 234@23’%c 
lb.; chemically pure glycerine, nom. 25% 
(@26c |b.; saponified glycerine, nom. 17%c 
lb.; crude soap glycerine, nom. 16@16%c 
lb.; prime packers’ grease, nom. 6%4@6%c 
Ib. 


<r 


LARD EXPORTS IN 1926. 

Exports of lard from the United States 
for 1926 show an increase of 9,494,174 
pounds over 1925, according to the U. S. 
Department of Commerce. The amount is 
considerably under 1923, when a peak ex- 
portation of 1,059,510,494 pounds was 
reached. 

With the exception of exports to Eng- 
land and Germany, each of which coun- 
tries took approximately 10,000,000 pounds 
more in 1926 than in 1925, our lard trade 
with Europe is showing a downward trend. 
France has practically ceased purchasing 
American lard, having taken little since 
1923. However, our South American and 
Central American markets have shown a 
considerable increase. 

The most outstanding country is Colom- 
bia, which increased its purchases from 
2,511,932 pounds in 1922 to 14,544,632 
pounds in 1926. Exports for 1926 with 
comparisons follow: 

1924 1925 1926 










Pounds. P ounds. Pounds. 
Belgium ... 33,487,708 12,337,792 
Germany .... 4 214,324,905 
Netherlands ..... 52 53,080,998 
Poland and Danzig | 1 7, 076, 601 6,445,745 


United Kingdom. . 218,493,221 228, 3: 51,375 
CI eo 5 ra bas sy 603. 099 10,713,801 y 


TRAE Se 39,717,367 46,571,012 
OGD. cnsccccscsts OF Mia Cee 77,465,478 
Colombia ........ 6, 160, 331 5,263,151 
PD nb ences ne esos 11, , 10,176,853 
France 2 4,608,293 
DB ares ( 28,584,857 





All other countries 5 2,399,722 28) 387, 371 


| eee 7 707,683,144 717,077,291 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 














38 THE NATIONAL PROVISIONER June 11, 1927, 


1.—2-h.p. Type KT polyphase 
motor driving meat grinder 









2.—2-h.p. Type SCR single phase 
motor driving meat grinder 


3.—2-h.p. Type KT motor driv- 
ing meat and bone cutter 


4.—7\4-h.p. Type FTR high- 
torque polyphase motor driv- 
ing meat chopper used in 
sausage making 


Apply the proper G-E 
motor and the correct 
G-E controller to a spe- 
cific task, following the 
recommendations of 
G-E specialists in elec- 
tric drive and you have 
G-E Motorized Power. 
Built in or otherwise 
connected to all types 
of industrial machines, 
G-E Motorized Power 
provides lasting assur- 
ance that you have 
purchased the best. 


Neti 


GENERAL 


GENERAL ELECTRIC COMPANY, SCHENECTADY, 





otorized Power 
JSitted to every need 
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increasing our sales, 


ESTABLISHED 1695 _ r 
INCORPORATED i911 oreo cone a eomen” 


The Cleveland Kleen- sib Mfg. Co. - 


{ = 
MANUFACTURERS OF THE ( 
FAMOUS KLEEN-KUT 
ELECTRICS Patek "eg al 
MEAT Gi 
AND COFFEE, mart ETc. 



























cere 
REPAIR PARTS FOR ALL MAKES OF 
\ { MEAT CHOPPERS 
KNIVES AND PLATES 
FEED SCREWS 
RINGS. STUDS, ETC 






SSO! DENISON AVENUE 


Cleveland, Ohio 


The General Electric Co., 
925 Euclid Ave., 
Cleveland, Ohio. 





Gentlemen:- 


The motor plays such a very important 
part in the efficiency of our product that we have 
decided to standardize to a large extent on the use 
of General Electric motors. Not only have we found 
their performence to be very satisfactory, but the 
construction fits in very well with the design of 
our meat choppers. 


Furthermore, the fact that the General 
Electric Company offers a complete range of current 
specifications and these various current motors are 
available for immediate requisition, is another 
worth while consideration. 


Another very important advantage and one 
which we have been very well plessed with up to the 
present time, is the splendid co-operation that we 
have received from the Ceneral Electric Company 
service stations in various parts of the world, where 
we have distributed our product. 


In fact, we believe that the use of 
General Electric motors on the now famous Cleveland 
Kleen-Kut grinders is a great help in increasing our 
sales. 


Very truly yours, 
THE CLEVELAND KLEEN-KUT MFG. CO, 





A. Aloe - Vice-President, 








201-91 





IN PRINCIPAL 








sacus OF reeks 
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You benefit by our methods! 


Because we offer the fool- and trouble-proof 


Newman grinder at from 


$300.00 to $495.00 

F. O. B. Factory 

some may think it is a cheap grinder. 
price results in big demand. The demand for 
tities. 


The fact that there are thousands of 


use proves that users appreciate this policy. 
How 





But it is not. 
“‘Newman’s”’ 
enabled us to build our standardized machine in large quan- 
Naturally, we can manufacture at a very low cost. 
“Newman’s” in daily 


Low 





[GRINDERS — PULVERIZERS | 


about saving some money and power bills for you? 


Distributors 
American By-Product 
26 Cortlandt St., New York City 
Cincinnati Butchers’ Supply Co., 

Cincinnati-Chicago 
The Allbright-Nell Co., Chicago 


The 
Co., 
The 


Machinery 


Write us today 


CW 
cOCHITAKS 


419-425 W. 2nd St., 
Wichita, Kansas 





PACKERS AT CONVENTION. 
(Continued from page 26.) 


Armin Sander, president, A. Sander 
Packing Co., Cincinnati, Ohio. 

Henry Sartorius; president, Sartorius 
Provision Co., S Louis, Mo. 

James G. iicate, president, Scala Pack- 
ing Co., Utica, N. Y 

Milton Schaffner, president, Schaffner 
3rothers Co., Erie, Pa. 


W. E. Schenk, Columbus Packing Co., 


Columbus, Ohio. 

Geo. L. Schmidt, J. Fred Schmidt Pkg. 
Co., Columbus, Ohio. 

Elmore M. Schroth, J. & F. Schroth 
Pkg. Co., Cincinnati, Ohio 

G ©. Shepard, vice president, Cudahy 


Packing Co., Chicago. 


E. Sieloff, Sieloff Packing Co., St. Louis, 


Mo. 
E. W. Skipworth, Mickelberry’s Food 
Products Co., Chicago. 


Homer H. Smith, Drummond Packing 
Co., Eau Claire, Wis. 

J. M. Snyder, treasurer, C. A. Durr 
Packing Co., Utica, N. Y. 

Chas. F. Sucher, Chas. Sucher Packing 
Co., Dayton, Ohio. 

M. I. Sullivan, Albany Packing Co., Al- 
bany, N. Y. 

G. F. Swift, vice president, Swift & 


Company, Chicago. 


W. Taliaferro, president, Hammond 
Standish Co., Detroit, Mich. 
M. C. Teufel, Theurer-Norton Provision 


Co., Cleveland, Ohio. 
Jack Thgmas, Wilson & Company, Chi- 
cago. 
F. M. Tobin, president, Rochester Pack- 
ing Comers Rochester, N. Y. 
. Tompkins, Swift & Company, New 
York. 


T. E. Tower, 
Packing Co., Detroit, Mich. 

Edward Townsend, North Side Packing 
Co., Pittsburgh, Pa. 


vice president, Sullivan 


Paul W. Trier, Arnold Brothers Co., 
Chicago. 

R. W. Trotter, Illinois Meat Co., Chi- 
cago. 

John T. Turner, Wilson & Company, 
Chicago. 

Julian F. Ulmer, Jacob Ulmer Packing 


ms Pottsville, Pa. 
has Urwitz, Dryfus Packing & Prov. 
Ce. Lafayette, Ind. 
‘el M. Van Paris, 
-o., Detroit, Mich. 
Frederick G. Vogt, president, F. G. Vogt 
& Sons, Philadelphia, Pa. 
c 7 


Hammond Standish 


Wade, Canton Provision Co., 
Canton, Ohio. 
C. L. Walters, Allied Packers, Inc., 
Wheeling, W. Va 
A. D. White, Swift & Company, Chi- 


cago 
F, ‘Edson White, president, Armour and 
Company, Chicago. 
Fred L. Wilson, 
Peoria, IIl. 
Thomas 


Wilson Provision Co., 


E. Wilson, 
& Company, Chicago. 
ay ong J. Worstman, 
~~ Co., Cairo, Ill. 
“aU "Wright, Fergus Cooperative Pack- 
be Co., Fergus Falls, Minn. 
T. J. Yarbrough, Neuhoff Packing Co., 
Nashville, Tenn. 
is 2 7. Zahler, ip 


Chicago. 


president, Wilson 


E. Bucher Pack- 


S. Hoffman Company, 
a 
How is cottonseed oil bleached? Ask 


“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 





The Blanton Company 
St. Louis, U. S. A. 
Refiners of 


Sala 


Yopp’s Code, Bighth Edition 





d Oil 


Give Us Inquiries on Carloads 
Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh 
Memphis 








June 11, 1927, 
More Need for Flood Relief 


News from the Mississippi River flood 
districts this week was not reassuring. It 
had been supposed that the floods were 
over and that relief work might slacken, 
though the task of rehabilitation was still 
ahead. 

Instead, the government weather service 
at Memphis sent out warnings of more 
floods to come, and these warnings proved 
true. The streams began to rise again 
and the flood refugees were once more 
driven away from their homes and farms. 

The public and business interests have 
given liberally to the Red Cross for relief 
The United States 
Commerce is taking up a systematic plan 
But 
and relief are two different things. 

The 


Red Cross funds are inadequate. 


work. Chamber of 


to aid rehabilitation. rehabilitation 


relief need is immediate, and the 
The ad- 
ditional two million dollars asked for by 
Mr. Hoover for this purpose has not been 
raised, 
Business interests having connections 
with the South, or trading in Southern 
should 
less of what part they are taking in the re- 
Additional pledges 
to the Red Cross 


Such contributions should be 


products, heed -this call—regard- 


habilitation plan. 


should be made relief 


fund. sent 
direct to the American Red Cross in each 
may be transmitted 


locality, or they 


through THE NATIONAL PROVISIONER. 
Buyers and sellers of oils and fats and 
allied products have not yet done all they 
The 
Do not hesitate. 
Ye 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending June 2, 


can do in this matter. need is im- 


mediate. 


1927, with comparisons: 
BUTCHER STEERS. 
1,000-1,200 lbs. 








Week Same 

ended Previous week, 

June 2. week. 1926. 
(ere fo $ 9.70 
re. 9.50 9.10 
Asoo 10.00 10.00 
| aaa 9.75 9.75 
a re er 9.50 9.75 
a AO Se 9.00 8.50 
ye ae Pree 9.50 10.25 

VEAL CALVES. 
eee $12.50 $13.25 
POR 0.65.5 6855.06008 10.00 8.50 9.00 
ee ae 12.00 2.00 9.50 
RRR EE rer 12.00 11.00 9.50 
eer 11.00 11.00 7.00 
I'r. Albert 8.00 9.00 6.00 
BO BOW i suac castes es 10.00 8.00 
SELECT BACON HOGS. 
a, EEE cd $10.75 $16.46 
Montreal 11.00 15.50 
Winnipeg 10.00 15.67 
Calgary 10.10 15.51 
Edmonton 9.75 15.40 
Pr. Albert 9.25 14.85 
Moose Jaw 10.00 15.29 
GOOD LAMBS. 

er rer $20.00 oe $20.00 
NE, 6 hans 6 05S a Os 18.00 20.00 10.00 
OS PEP ee ree 11.00 12.00 16.00 
0 eee i 12.00 sees 
NS ere aon 


15.00 
Pr. Albert ry 
Moose Jaw 


10.00 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association 


Market Quiet—Sentiment Mixed—Cash 
Trade Slow—Some Evening Up—Out- 
side Strength Helpful—Weather More 
Favorable—Crude Strong. 


A fair trade featured operations in cot- 


tonseed oil futures on the New York 
Produce Exchange the past week and 
prices covered rather narrow limits, the 


market displaying a rather steady under- 
tone, although operations were unimpor- 
tant and 
locals 


commission houses and_ the 
both sides. Strength in 
the outside markets at times induced buy- 
ing, as did lack of pressure of crude oil, 
but profit taking was in evidence and 
scattered selling developed the 
markets eased. 


were on 


when 
outside 

There commission 
house evening up in July which narrowed 
the difference for a time, but liquidation 
in July in a scattered way satisfied the 
demand from shorts, with the result that 
the July discount averaged from 40 to 45 
points under September. The open inter- 
est in July, according to the best posted 
interests, is still large and both close ring 
and refiners contend that the 
difference will go still wider 
dation is completed. 


was more or less 


observers 


before liqui- 


Buying Light. 

Refiners’ buying in July has been rather 
light the past week, and there has been 
nothing in the cash situation to force re- 
finers to remove hedges to any extent. The 
dullness in demand was one 
of the chief factors against the market on 
the swells, and although there are renewed 
fears of further flood conditions in the 
South, there has not been particular 
broadening in speculative buying of oil 
futures and it was evident that the long 
interest was not inclined to increase com- 
mitments. 


consuming 


any 


At the same time there was no undue 
pressure on the market, and although 
sentiment in the main was bearish there 


Was a noticeable disposition to keep close 
to’ shore and not 
Cotton 


market on 
rather persistently 


press the 


breaks. was 


firm, but the lard market had difficulty in 
maintaining bulges. The latter was due 
to a large run of hogs and the less favor- 
able feeding differential between hogs and 
corn. 

The crude markets were 
held with offerings limited 
were not anxious buyers. 


very firmly 
but refiners 
However, sales 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., June 9, 1927.—Insuffici- 
ent rain in West Texas and rising floods in 
Arkansas are responsible for a steady mar- 
ket in both refined and crude, in the face 
of a and lower lard. 


heavy run of hogs 


Refined declined only ten points and crude 
was unchanged with the 
vious week. 

A large supply of oil and the prediction 
of liberal tenders for July refined here and 
New York may cause temporarily lower 
prices, but the feeling that lard will ad- 
vance when hog receipts decrease and the 
average size of the cotton crop becomes 
generally known cause a majority to be- 
lieve purchases on depresions will prove 
profitable. The trade is looking for the 
consumption report early next week esti- 
mating between 250,000 and 275,000 barrels 
for May. 


compared pre- 


Memphis. 

(Special Wire to The National Provisioner.) 
Memphis, June 9, 
ebb, very little doing 
which is the bid price. The 

Mem- 
dull at 


Tenn., 1927.—Trading 
in crude is at a low 
at 8c Valley, 
meal market is very strong at 37c, 
phis, for 41 per cent. Hulls are 
$3.00, Memphis. 


Dallas. 

(Special Wire to The National Provisioner.) 
Dallas, Tex., June 9, 1927.—Prime 
tonseed, delivered at Dallas, 
and bollies on location, nominal; 
prime cottonseed oil, f.o.b. Dallas, 8c; 43 
per cent cake and meal, $34.00; hulls, $5.00; 
mill run linters, 2@5c. 
rain during past week. 
quiet, 


cot- 
nominal; 
snaps 


There has been no 
The markets are 
there being very little trading. 


in the Southeast and Valley were reported 
at 8c, while in Texas sales were made at 
7%c. The crude situation, 
looked upon as a minor factor at this 
time, and the trade, in the main, is im- 
pressed with the large stocks of oil re- 
maining and the indifference on the part 
of the trade in taking hold. 

There was breaking of the drouth in 
western Texas, and rains fell in parts of 
the eastern belt where needed. However, 
unfavorable rains fell in the Valley, and 
created possibilities of a second overflow 
and loss of cotton acreage. The develop- 
ments in the grain market had _consider- 
able influence at times upon ring senti- 
ment but, generally speaking, the oil mar- 
ket continued without sufficient leader- 
ship on either side to bring about much 
of a movement in value with the disposi- 
tion rather general to go slow pending 
the elimination of the July delivery. 

Government Report Due Soon. 

In local quarters the expectations are 
that the Government report, due within 
about a week, will prove bearish in that 
the remaining visible supply of oil will be 
comparatively heavy notwitstanding the 
May consumption. Estimates on May 
consumption continue to run from 250,000 
to 300,000 bbls. In local quarters there 
is much talk of a carryover of 1,000,000 to 
1,250,000 bbls., which would be equal to 
fully one third of a year’s consumption. 

In connection with the carryover it has 
been pointed out that at the beginning of 
the season for several years past, tere 
has been many holes to satisfy with the 
first movement of new oil, whereas this 
season there will be no such holes to fill, 
which may possibly result in more hedg- 
ing pressure the early part of the new 
season than that witnessed for several 
seasons past. 

Carryover Large. 

The carryover, it is also argued, will be 
large enough that even a moderate cotton 
crop will furnish sufficient supplies of 
oil for the new season. It is these fea- 
tures that lead the trade here in the East 
to look, upon the market as a sale on 
rallies, and although a good many are 
not advising short sales in the nearbys, 
nevertheless they look upon the later posi- 
tions with the premiums prevailing as a 
sale on all bulges. 

It is difficult here to find anyone who 
is really bullish on the market or one 
who looks for any shortage in supplies 
of oil or lard for the immediate future. 


however, is 








ASPEGREN & CoO., Inc. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 


CRUDE 
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—these are some of the outstanding 
features of the New Orleans Refined 
Cotton Seed Oil Market. 
traders all over the country are coming 
in, and the range of prices for a week 
shows the increasing volume of trading 
in all active months. 


Always Use Your Cotton 


New Orleans Cotton Exchange 


Bulk Delivery 
Stabilized Differences 
Bonded Deliveries 
Clearing of Contracts 
Expert Supervision 
Ample Storage 
Prompt Executions 
Broadening Market 


Important 


Oil Market! 








COTTONSEED OIL—Market transac- 


tions: 


Total Sales, 


bbls. 


Friday, June 3, 1927. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
vaste 910 a 930 

SR NS TS Aer ha shee ee a oe 
PRR Aan 5000 930 923 930a.... 
1100 954 950 952 a 956 

Sew aekien 1600 974 965 972 a 975 
Fein Seas 3800 995 990 990 a 995 
oi ies akin “on kn ee ee 

Be ei 1300 1006 1003 1003 a 1007 
oS late aye a8 100 1015 1015 1010 a 1020 


including* switches, 
P. Crude S. E., 8c nom. 
Saturday, June 4, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


12,900 


ES os sini k bio ee Se [US ae 
MND i win cw 5 aes Cale boned SAO ee 
MTD. 6 0.3 5's 2200 925 925 925 a 930 
ae ‘vino ee a SSD 
RAMS 2300 "969 969 969 a.... 
PG Biren evs -... 987 a 989 
LESS ee eee. ee 
Dec. 300 1000 1000 1000 a .... 
Ree 1100 1006 1005 1005 a 1010 
Total Sales, including switches, 7,900 
bbls. P. C rude S. E., 8c Bid 
Monday, June 6, 1927. 
—Range— —Closing— 
Sales. High. 7 Bid. Asked. 
SS Serer 905 a 930 
See sata non Wk: apse a eee 
| ge ae 3800 923 920 921 a 924 
Aug. ......... 800 942 938 940 a 950 
Sept. .. 2400 966 960 963 a 964 
Oct. ......... 1800 982 976 977 a 980 
Nov. ......... 300 983 976 974 a 980 
Dec, s....0... 3100 986 980 980 a .... 
Jan. .......... 200 985 985 984 a 990 







% Refineries 
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Total Sales, 


including switches, 12,400 
bbls. 


P. Crude S. E., nom. 
Tuesday, June 7, 1927. 


—Range— —Closing— 
Sales. High. Low. 


Bid. Asked. 
BBE. Aiiclad vo hge coe en Ee 
ON Pe eee trunk oe eee ee 
en ae 3400 927: 921. 923 a. 2. 
OR Soi die ad ee ee glo Jaz. O82-8.. OED 
LS ee pee 1900 966 961 964 a 966 
Oct. .......... 1300 980 977 979 a 981 
Nov. ......... SO SO S77 SP a Baz 
Ree 5 5 SiG Seeing sais ee ee 
BR ss we 56 700 998 996 998 a 1000 
Total Sales, including switches, 7,600 
bbls. P. Crude S. E., nom. 
Wednesday, June 8, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Sn sek be teste Paes eas 905 a 930 
June era cima ee eS 
OS 4100 931 RRS ee 
Aug. ......... 1100. 958 950° 942 a 950 
Sept. ......... 2800 973 966 965 a 966 
CS a ais Son 300 986 980 980a.... 
ey ae ae cae Ee ees 981 a 984 
Dec. 400 990 984 990a.... 
| a a ae 600 1005 999 997 a 1001 
Total Sales, including switches, 9,300 
bbls. P. Crude S. E., nom. 
Thursday, June 9, 1927. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
Spot 910 a 930 
OS POUR Pee ae er Cer ee 910 a 930 
tO Sa eee 931 927 931 a 935 
i SE ne rr ie Wa 
NI ct3 on Dkk esas 976 970 976a.... 
Oct 988 977 985 a 987 
Nov se seep eee: “300 
Sl wig a bie ai 993 a 1003 
De ata neais ch daws casing: aia 995 a 1010 








SEE PAGE 45 FOR LATER MARKETS. 


COCONUT OIL—Demand was limited 
and the market barely steady, with some 
sales reported at 8c at the Pacific coast. 
Sellers were not pressing, although con- 
sumers were holding off pending develop- 
ments. At New York tanks were quoted, 
8Y4@8%e. At the Pacific coast nearby 
tanks quoted, 8@8%c. 

CORN OIL—Trade was quiet. Some 
inquiry was in evidence but offerings were 
limited and firmly held at 8%c f.o.b. mills. 








SOYA BEAN OIL—Trade was quiet 
and the market steady with offerings 
limited and sellers very firm, influenced 


by strength in other oils. Consuming de- 
mand for the moment apparently has been 
satisfied. 

At New York barrels were quoted at 
12%c. At the Pacific coast the market 
was quoted at 9344 @9Vc. 

PALM OIL—A fair business at un- 
changed prices was reported to have 
passed, with offerings limited and prices 
steadily held. 

Firmness in tallow was a feature, but 
consumers were not particularly anxious 
for supplies. At New York, Nigre spot 
casks were quoted at 7c; shipment, 6% 
@6.90c; Lagos spot, 8c, and shipment, 
7c. 

PALM KERNEL OIL—Demand was 
rather quiet and the market steady due 
to lack of pressure, notwithstanding in- 








Puritan, Winter Pressed Salad Oil 
Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 
P. Special (Hard 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 









White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil on 


t Oil 





a) © 





IvoryDALE, OHIO 
Port Ivory, N. Y. 
Kansas City, Kan. 
Macon, Ga. 
Datras, Texas 
Hamitton, CANADA 


General Offices: 


CINCINNATI, OHIO 


Cable Acdress: “Procter” 
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terest from consumers. At New York 
spot casks were quoted at 834c; shipment, 
a while bulk oil was quoted at 8.65@ 
8.70. 


SESAME OIL—Market nominal. 
PEANUT OIL—Market nominal. 
OLIVE OIL FOOTS—The market was 
barely steady with demand limited and 
sellers asking 9c in all positions, while 
buyers’ ideas were %c lower. 
COTTONSEED OIL—Interest in spot 
oil here was reported very limited and 
demand from fish packers thus far dis- 


appointing. Southeast and Valley crude 
sold at 8c; Texas, 7%c. 
Rae an 


COTTONSEED PRODUCTION UP. 

The production of cottonseed in coun- 
tries so far reporting for the 1926-27 sea- 
son amounts to 12,637,800 short tons, com- 
pared with 12,551,600 short tons produced 
by the same countries in 1925-26, an in- 
crease of 0.7 per cent. Cottonseed pro- 
duction has increased rapidly since 1921- 
22 and is now well above the average 
production for the period 1909-10 to 1913- 
14. Production in the United States for 
1926-27 shows an increase of 11 per cent 
above 1925-26 while increases are also re- 
ported for Russia and Mexico. However, 
these increases are largely offset by de- 
creases in other important producing coun- 
tries. 

Although the percentage of oil obtained 
from the seed is not very high in the case 
of cottonseed, the size of the crop is so 
large compared with the production of 
other seeds that it is a determining factor 
in the vegetable oil situation of the United 
States. 


se 

OIL IMPORTS AND EXPORTS. 

Imports into the United States of vege- 
table fats and oils including oil seeds, nuts 
and kernels converted to their oil equiva- 
lent during 1926 amounted to 
mately 797,000 short tons as 
with 713,000 short tons in 1925. 

Approximately 51 per cent of the 1926 
imports represented the oil equivalent of 
our imports of seeds, nuts and kernels and 
49 per cent the actual imports of vegetable 
oils. 

The United States export trade in oil 
seeds, nuts and kernels and in vegetable 
oils is of relatively little importance com- 
pared with imports. Cottonseed oil is the 
only item deserving of mention, total ex- 
ports in 1926 having amounted to 20,450 
short tons as compared with 31,208 short 
tons in 1925. The Canadian and the Latin 
American markets take the bulk of the 
exports. 


approxi- 
compared 


i 
APRIL OIL IMPORTS. 

The imports of cocoanut and peanut oil 
for April, 1927, are given by the Bureau 
of Foreign and Domestic Commerce as 
follows: cocoanut oil, 16,129,738 Ibs.; pea- 
nut oil, 225,628 Ibs. 

ee ee 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 


York, June 1 to June 8, 200 bbls. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
ALL VEGETABLE OILS 
In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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Because: 


1. One piece 34” steel inner shell stores heat from one 
cooking to the next. 


2. No stay bolts to leak heat, fat or steam. 


3. Smooth polished inner shell gives maximum cook- 
ing efficiency at all times. 


4. Cast steel paddles that cannot break. 


5. Ten-inch Vapor Outlets remove all vapors. 


AMERICAN Melter Sizes 


4x8’ Standard 
4x8’ De Luxe 
414'x12’ Standard 


Write for Bulletin No. 125 
Time payments if desired 
The American By-Product 


Machinery Company 
26 Cortlandt St., New York 


Est. 1910 


We equip complete Plants from Stock 
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The Fairbanks Dial Scale il- 


Open the neck J = 
of the bottle 
with fast-weighing dial scales 


Weighing—too often the bottle 
neck in an otherwise efficient re- 
ceiving and shipping room system 
—need not be a cause of delay, error 
or lost business. 

You can have both speed and ac- 
curacy—you can stop losses that 
now go undetected—just as soon as 
you put your weighing operations 
on a strictly modern basis—with 
rapid-weighing dial scales. 

Fairbanks Dial Scales, backed by 
the experience of nearly a hundred 


years of scale building and today de- 
veloped to the highest state of re- 
finement and advanced design, solve 
the weighing problems of hundreds 
of concerns. They afford positive 
savings in time, labor and money. 
The most inexperienced weighman 
can read them without error and 
without lost time. Loads can be 
scaled as rapidly as they can be 
moved over the platform. Fairbanks 
construction insures lasting ac- 
curacy and low upkeep. 


A Fairbanks scale man will gladly help you select the scale 
equipment best adapted to your individual needs. Write 
for descriptive bulletins, indicating conditions of service. 


Fairbanks Scales 


FAIRBANKS, MORSE & CO., Chicago 


And 40 other principal cities—a service station at each house 


Preferred the 


+ World Over 











, 














June 11, 1927. 


THE NATIONAL PROVISIONER 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products were stronger the latter 
part of the week, with lighter receipts, 
better tone hogs and week-end covering. 
The weakness in corn ran into profit 
taking. Sentiment is more mixed and the 
hog run will be the controlling factor. 


Cottonseed Oil. 

Cotton oil is more active and stronger 
with the new highs in cotton, firmer lard 
and the commission house buying of later 
months. Cotton houses continue to 
liquidate July and buy other months. 
Crude is holding at 8c. Consuming de- 
mand is slow notwithstanding the ad- 
vance. Local sentiment is more divided 
owing to light pressure and the strength 
of outside markets. 

Quotations on cottonseed oil at Friday 


noon were: June, $9.25@9.45; July, $9.42 


@9.44; August, $9.66@9.68; September, 
$9.86@9.88; October, $10.01@10.04; No- 


vember, $10.00@10.05; December, $10.11@ 
10.17; January, $10.20@10.25. 
Tallow. 
Tallow, extra, 75¢c. 
Oleo Oil and Stearine. 
Stearine, oleo, 9%4c close. 
Hull Oil Market. 

Hull, England, June 10, 1927.—(By Ca- 
ble)—Refined cottonseed oil, 39s; crude 
cottonseed oil 35s 9d. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, June 10, 1927.—Market con- 

tinues dull with practically no demand for 

hams, picnics, or square shoulders. De- 
mand for pure lard is very poor. 

Large supplies of Danish sides and 
limited buying power are continuing to 
have an adverse influence on the pro- 
vision market. 

Today’s prices are as follows: Shoulders, 
square, 65s; picnics, 73s; hams, long cut, 
102s; American cut, 105s: short backs, 86s: 
bellies, clear, 84s; Canadian, 82s; spot lard, 
65s 6d 


fe - 
FRIDAY’S GENERAL MARKETS. 


New York, June 10, 1927.—Spot lard at 

New York: Prime western, $13.35@13.45; 
middle western, $13.15@13.25; city, 
$12.621%4; refined Continent, $13.50; South 
American, $14.50; Brazil kegs, $15.50; com- 
pound, $11.25 


~—- ge 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to June 10, 1927, show 
exports from that country were as fol- 
lows: To England, 116,697 quarters; to 
the Continent, 38,528 quarters; others, 
none, 

Exports for the previous week were as 
follows: To England, 108,082 quarters; to 
the Continent, 45,352 quarters; others, 
none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. 


. Bureau of 


Agricultural Economics at Chicago and three Eastern markets on rouse June 9, 


1927, as follows: 


Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt., 700 lbs. up): 
NE ncacccnccnstesscesvedoecessecsencve -$18.00@20.00 $18.50@19.00 $18.00@20.00 $18.50@19.50 
OT Serre eer ar ee eocce - 16.50@18.00 17.50@18.50 17.00@18.50 17.50@18.50 
STHERS (Lt. and Med. Wt., 700 lbs. down): , 
} eg : aes . ca ca dwen snision sok tome eneecs ih oS | Cer ree 19.00@20.00 18.50@20.00 
OE cecccccvcnccececccceoece seeacene sdevee 15.50@17.50 17.00@17.50 17.00@18.50 17.50@18.50 


seeans (All Weights): 


BER. Sahn d ed cce suadnaweecgees eee ahaas ee 13.50@15.50 15.50@16.50 16.00@17.00 15.50@17.00 
MEI. Tan ac 5 sh ASKS Ab Aa e 80 sids easy BS EEO NS 11.50@13.50 14.50@15.50 14.00@16.00 13.00@15.00 
COWS: : 
DM Acid ab4 Ws aA 4 perenne ba 54 san aseeneewen - 14.50@15.50 14.50@15.00 SE CORNTT Ge: . \,. wadebic dee 
BEE ocak ak ccednwep'es tee bekscovh en emen 13.00@14.50 14.00@14.50 13.50@15.00 13.50@14.50 
SENET, osc na. os oan dein dite 600 86,50 5000's sen ee 11.00@13.00 13.50@14.00 12.50@13.50 12.00@13.00 
fresh Veal (1): 
VEALERS: 
| SASS eres Ser ee rere reir e tree 1O0OBIDO. .-  ivdavieane 20.00@ 23.00 20.00@22.00 
Swe caw ween oN hep <¥obs bce sa Dae eey.ees Ae) ee re rer ee 18.00@20.00 18.00@20.00 
NNN ci bs 4.050 nip 5070 60m Fa 84 bs Ades BUREN 15.00@17.00 15.00@18.00 15.00@18.00 15.00@17.00 
SHU, ng ie ced's ca gan cedatatecvescecheees 13.00@15.00 13.00@15.00 ph et Serre rere 
CALF CARCASSES (2): 
Choice 
J aa 
Medium 
Common 


Fresh Lamb and Mutton: 





SPRING LAMB: Good-oh......iciccccciscase 31.00@34.00 33.00@35.00 34.00@36.00 33.00@36.00 
ER ESPPeY creer rier tree rc cee 28.00@31. 00 31.00@33.00 31.00@34.00 29.00@32.00 
NE Aa oa ber eC s caerhe eis woe ecb ecient eee 25.00@28,00 30.00@31.00 26.00@30.00 24.00@28.00 

LAMB (30-42 lbs.): 

Perr rrerer irre ce rr 31.00@33.00 31.00@32.00 32.00@34.00 =—=—s nas eeeeees 
PPE CETL CEEEE ETRE ERE eee 29.00@31.00 30.00@31.00 30.00@32.00 30.00@32.00 

LAMB (42-55 lbs.): 

ES errr er, Pera ere wen ee Pee oe 30.00@31.00 ewe, [oo re 
GOOD ccccccccccccccccccsccasscesccsecceoees eneseecees 29.00@30.00 28.00@30.00 30.00@31.00 





LAMB (All Weights): 


SPSS ST PeTIee eer hire =. 
NS ca Sa oeitia Gus Uae Mab eben ear bersduc 25.00@27.00 


MU a (Ewes) : 





28.00@30.00 


27.00@30.00 
25.00@27.00 


29.00@30.00 


Oe cee ree recceecsseecceeceecceseeeseose 14.00@16.00 15.00@17.00 13.00@16.00 14.00@15.00 
Medium TEETECETET ETT L ere eee ree ee ee ee 12.00@14.00 13.00@15.00 12.00@14.00 13.00@14.00 
COMMON 2. ccccescceccevcceccccvcccsecccecs 10.00@12.00 11.00@13.00 10.00@12.00 12.00@13.00 

Fresh Pork Cuts 
LOINS: 
8-10 Ib. 18.00@21.00 20.00@21.50 20.00@ 22.00 20.00@23.00 
10-12 Ib. 17.00@20.00 19.00@20.00 18.00@20.00 19.00@22.00 
12-15 Ib. 16.00@18.00 18.00@19.00 17.00@19.00 18.00@20.00 
15-18 Ib. 14.50@16.00 17.00@18.00 16.00@18.00 17.00@18.00 
18-22 Ib. 13.50@15.00 16.00@17.00 15.00@17.00 16.00@17.00 
SHOULDERS: 
rs ONS MOOG 66 iy sss acct ocsawsavse 11.00@18.00 cee ee eeees 13.00@15.00 14.00@16.00 
PICNICS: 
ES Deine eh ose cwsnedCinesessestese sty siaasenmans 15.00@16.00 13.00@15.00 15.50@16.50 
Mesa csuese winery eiccndice ss ewethet lo aweaccus> 14.00@15.00 12.00@14.00 14.00@15.00 
IONS MOON TOTNES 055 ois cies cece css eens 15.00@17.00 =n eaeeeeeee 15.00@17.00 17.00@19.00 
SPARD RIBS: Half Sheets.............c000. Ce: iC awkedeesew is .. veddhederds’: 5 ocd escsests 
TRIMMINGS: 





(1) Includes ‘‘skin on’’ at New York and Chicago 


7.50@ 8.50 
16.00@17.00 





(2) Includes sides at Boston and Philadelphia. 
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RECEIPTS AT CENTERS. 


SATURDAY, JUNE 4, 1927 












Cattle. Hogs. 
bee ree rete 200 7,000 
Kansas City 500 2,5 
Omaha ... 100 7,000 
Me Rs 56 xcs Nak’ nis rn holon 700 10,000 
Se AN oid nad crenente 4 ob aia 200 4,000 
REE osu witin 4.440 coe eh nins 500 9,500 
RP BARES eer ee Pae 200 1,500 
ES 300 600 
IRL LG Ks a6 4 an ucs 64 300 100 
PSE SRp ree oe 100 100 
Et GthG Ss Agarose a eC oe 100 300 
MI 8d 9 sin hae beds ca winewen 200 700 
wo ASRS ree 400 2,100 
Indianapolis 400 6,000 
Pittsburgh 200 1,200 
Cincinnati 400 1,700 
Buffalo ..... 200 500 
Re cn cinner Nedeeces 200 800 
Serer 200 600 
I Gre os Caw cd-ss diowerak, ASaes 300 
MONDAY, JUNE 6, 1927. 

: Cattle Hogs. 
CN i585 ed wake vouhv vax 25,000 67,000 
MI AIEEE «nv vind cae xaeeuey 11,000 10,000 
Sag ale w'40 644 8'e oe ualeee's 5 11,000 
St. Louis 000 

Joseph 

Sioux City 
Se ARR eee 


Fort Worth h 




















Milwaukee ... § 
Denver ..... 5 
Louisville : m 
IN oan oie b's sco dinntc alaha Whe ; 
ee SD ere ne re 1,000 6,000 
acer 2,500 7,000 
CRE, fh con eo stxde chs cape 2,500 7,300 
ae re eae Se 3,900 13,500 
CUR ee Save teie pen eees 1,900 5,500 
MMe CeG, Tew. ins ss. cece ee 400 900 
WON os ik ESE VISE Sa TET TE 3,300 1,300 
TUESDAY, JUNE 7, 1927. 
Cattle. Hogs. 
CIN Ss iad coneicd ese anase 10,000 40,000 
Kansas City 8,000 14,000 
Omaha . 1,500 12,000 
Sita SMa hs ig'c.c 0:4. sive tds Pores 6,000 =25,000 
ain PINS a a0 8.044 b 0-60 c'6hee6 1,500 10,000 
SE TI os 6 nse gp een eees 3,000 70 ano 
ee | ee eee 2,000 8,000 
Oklahoma. City......ccccicee BOD 1,200 
lee ale ECDL EES eee 2,500 500 
pO Ee rer ore 3,000 2,500 
oe. eee 2,200 1,700 
Louisville 300 800 
i a 600 2,300 
Indianapolis 2,100 . 000 
Pittsburgh 300 1,500 
eer ees F 5.600 
ME vices Nid orvits. ea twenwiew 400 1,500 
SE side as vem an caw ah 500 2,000 
Nastrviile,.. TOMB. o6. << scecack 200 700 
po NIE a ae RE Or 400 700 
WEDNESDAY, JUNE 8, 1927. 
Cattle. Hogs. 
SINE 66S atgiig 49 ad a esas 10,400 23,000 
pT ee re 5,000 14,000 
| SS RS ee are 6,500 14,500 
St. Louis 4,000 17,000 
St. Joseph ... 2,000 10,000 
Sioux City 2,500 10,500 
St. Paul 3,000 =16,000 
MRM AMEE kee e wacsewess 600 900 
POE IPE 6 84.53.40 Co aan eles 3,500 500 
eRe he 400 1,500 
SESE epee 700 1,100 
a ate. TERETE EEE LICE REE 100 700 
EE iso Wien taweer ase whe 500 3,700 
SPST ere 1,200 8,000 
4... | eee eee rer sree 100 1,000 
CONE va ccweeboendeeaver 400 3,900 
coe co lee OT Oe EOE 100 2,500 
CRUE 0555050 o.94:0d can aeeiie 200 3,500 
Nashville, Tenn. 100 500 
po Serre 100 200 
THURSDAY, JUNE 9, 1927. 
Cattle. Sheep. 
ES eee 9,000 31,000 
Sere ey eee 3,300 7,500 
A ny sare eee 3,500 11,000 
St. Louis 15,000 
St. Joseph 6,000 
Sioux City . 8,000 
St. Paul : 6,000 
Ce: Su vow vsseese 900 1,100 
BE WOE 5500 c ond wena oS 2,800 1,000 
POD Se wednccscdcavese 600 2,500 
ME Gd ed odgdaseteep ian 1,600 1,600 
WEE “Se icdieistccdnecas 300 2,400 
I, ova knew bees ss 600 6,000 
we. ECORI ERT ER ES vest 2,000 
re ere 400 3,300 
MN ig dsrn.dda Meads ou tte als 200 2,200 
CP dic c's <tr cccete¥ase 200 2,400 
Friday, June 10, 1927. 
Cattle. Hogs. 
OL! er - i 
pe Pe Perry © oe 1,000 4,000 
I hb conde cekddseccwmeades 1,700 8,000 
Ps 9: 4.9060 ci aniaeg Hodielen 900 =10,000 
eis NS 0 aine-e <Vaw pings a piea 300 4,500 
EE CN ewiessinns dracda see’ 700 7,000 
oie u's dae ep aipadiee's 1,300 6,000 
oT” are re eee ee 900 1,000 
DUS WOME o00icss cvacmevedace 1,400 800 
PEE ibcinnd di dudhaasy <3 100 500 
tg ARR ee 500 600 
Wichita “e 200 2,300 
Indianapolis 700 ,000 
Pittsburgh ents 2,600 
ne re en 400 4,000 
Ee ere eee ek 100 5,300 





Sheep. 


Sheep. 
10,000 


Hogs. 
9,000 
4,000 
7,000 
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Pleasing Results 
Follow 
Live Stock Buying 
By 
Kennett-Murray 
Live Stock Buying Organization 
Buying Offices: 






BUFFALO EAST ST. LOUIS MONTGOMERY 
Kennett, Murray & Co., Kennett, Sparks & Co. P. C. Kennett & Son 
H. E. Wood, Mgr. H. L. Sparks, Mgr. R. V. Stone, Mgr. 
CHICAGO INDIANAPOLIS NASHVILLE 
Kennett, Murray & Co. i freon SE lade, Kennett, Merray & Co. 

on : » Le , G. W. Hicks, ; 
ei hse -peebeo ; yer 6 
Kennett, Colina & Co. or ag ng Kenneth, Murray & Co. 
° Kennett, Murray & Co. i uM 
A. Wehinger, Mgr. D. L. Heath, Mgr. R. J. Colina, Mgr. 
DETROIT LOUISVILLE SIOUX CITY 
Kennett, Murray & Colina P. C. Kennett & Son Kennett, Murray & Brown 
P. B. Stewart, Mgr. E. N. Oyler, Jr., Mgr. J. Brown, Jr., Mgr. 


W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Tenn. 
C. B. Heinemann, Service Manager, Chicago 








Hogs Exclusive Order Buyers Cattle 


Schwartz-Feaman-Nolan Co. 
Kansas City Stock Yards Kansas City, Mo. 








WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! 
° Write—’ Phone—Wire 


MURPHY BROS. & COMPANY 


Teleph ‘ Union Stock Yards 
“me ond Exclusively Hog Order Buyers CHICAGO 








Order Buyers of Live Stock 


Potts—Watkins—Walker 


National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 








Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 


J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 














Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 


Bangs & Terry 


Buyers of Livestock 
Hogs and Feeding Pigs 


Union Stock Yards, 
South St. Paul, Minn. 
Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 





Live Stock Purchasing Agents 





Live Stook Exchange Building 


KANSAS CITY, MO. 














June 11, 1927, 
CHICAGO LIVESTOCK. 








RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 30........ Holiday. 
Tues., May 31....... 19,768 36 -50,795 13,964 
Wee., POM. 2.....0% 16,900 25,259 9,473 
e.: GD Se oses ce 10,016 30,476 10,466 
SS Sa 2,703 28,861 9,973 
Bat., Jume 4.2.25... 441 6,228 3,826 
Total last week... ..49,828 141,619 47,702 
Previous week 6s ; 175,166 72,587 


WORT BGO ....ccseces é 
Two years ago 


118,863 65,830 
141,694 70,373 





SHIPMENTS. 
Cattle. Calves Hogs. Sheep. 








Mon., May 30........ 

Tues., May 31 1,029 
Wed., June 1 2,174 
Thur., June 2....... 3 1,900 
. Se Ss 1,395 2,063 
Sat., dume 4... ..200. 5,000 2,000 
Total last week...... 15,534 160 20,946 7,482 
Previous week ......21,782 76 «29,074 21,605 
WORE ABO cacccecsece 16,908 5 29,059 8,275 
Two years ago...... 11,948 47 = 31,062 4,597 


Receipts at Chicago Stock Yards thus far this year 
to June 4, with comparative totals: 







1927. 1926. 
Cattle -1,251,619 1,271,691 
Calves RES - ' 847,432 349,437 
SRC cn tha eite Wim ea ihe pied ane ea Sa 3,445,996 3,232,341 
ED chp duae bas soem ees onve Kevare 1/599, 859 1,727,346 


Combined weekly hog receipts at eleven markets 
for week ending June 4, with comparisons: 


Week ending June 4. .......c.ccccccsccccccccees 606,000 
i Ce sic. ospnVesawer ste nbbensaeceee 605,000 
SREP reer rr i rte Greer rr. 491,000 
DEE ina t's bow doe sp whan sna sed Gadnne ssa suse ee 597,000 
SPT er re TTT Tre rE rT er 739,000 
eer ee err re rie T rrr re rr ery y 807,000 
BE ob inv Ween ncssnas dics cetnenuwesseshbastaee 620, 


Combined receipts at seven markets for the week 
ending June 4, with comparisons: 

*Cattle Hogs. Sheep. 

Week ending June 4..... 176,000 517,000 148,000 

Previous week em 185,000 509,000 183,000 

5 ¥ 200,000 416,000 201,000 

. 164,000 507,000 162,000 









a Mec :.176,000 593,000 —-180,000 
ORCS Pe poemmens fy: 197,000 671,000 —- 140,000 
OR aia eens 173,000 497,000 196,000 


Combined receipts at seven points for the year to 
June 4, with comparisons: 


*Cattle Hogs. Sheep. 
SES ee .3,699,000 10,599,000 4,148,000 
Saree: 4,098,000 10,394,000 4,418,000 
BED: cw cccnncsececsepee 2,805,000 4,209,000 
_ eRe ry 4,137,000 14,982,000 4,035,000 
PD. stsekeeeeensad 4,142,000 14,377,000 4,370,000 
EE ©. was 00 0 6-55 0-040 see 10,497,000 3,964,000 


*Previous to 1927 calves at Omaha, St. Louis and 
St. Joseph counted as cattle. 
Chicago Stock Yards receipts, average weight and 
top average price for hogs, with comparisons: 
Average 
Number weight——Prices—— 
received Ibs.. Top. Average. 








ee ee 142,400 244 $9.80 $ 9.20 
Previous week .......... 175,166 244 9.80 9.25 
EARS SER SORES oye nee 118,683 252 14.65 13,90 
ME S40 hwas Cakcweemgk eae 141,694 237 12.45 12.05 
Sy: 454 <a ssa aed Koareee 182,659 238 7.50 7.20 
RSE eG 7.35 6.95 
Rr re ee - 161,300 238 11.00 10.55 

Av. 1022-1026 .......0. 164,000 241 $10.60 $10.15 


*Receipts and average weight for week ending 
June 4, 1927, unofficial. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
“Week ending June 4...$10.75 $9.20 $ 6.00 $14.20 


Previous week ......... 10.70 9.25 6.25 14.10 
MT pchedhasnvhews \snue 9.60 13.90 6.50 16.00 
25 12.05 6.35 13.00 


7.20 5.85 13.60 











6.95 5.65 13.65 
10.55 7.00 12.15 
Av. 1022-1926 ........ $ 9.65 $10.15 $ 6.25 $13.70 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 


*Week ending June 4.....34,400 121,500 
> Ls See WE nsccceuwed 47,626 146,092 
926 2,818 89,804 
110,632 





141,798 


titierday, June 4, estimated. 


Chicago 9 kers hog slaughters for the week ending 
une 4, 192 





Armour & ¢ Wied WSbGS Dp Ale 8 804s reese wep eatas ss 15,300 
ER: Css. ab ab Wawa eh week So aee kd Ke 3,800 
NTS Sy Was wo 6 CHWARAE SwADSE FORO SE AAO 12,800 
OS SERPS reer ee ee re te ere re 4,500 
Eee ere Or iret he eee Pe 7,900 
IE aso 460 55 628 Vass £004 5 05dd dos 94S Raed 9,800 
NR ae eee ere 4,600 
Se GOD. 0005 eek ante edcbinwhsaek 9,600 
EE ENS oc odio Ch dudes be nrends ses 42a 6,200 
i A Se ee rer ee 6,500 
SS eT rea 4,200 
SIE MIDs <5 cdc baw seeped Seees So 5,400 
i ee Ts Sa 0464.0 60s CA SEN bab k Soa kc See 3,400 
KG APCes nha usp bop see sees ous eeN si eeswien 24,500 

MEE REGLCSAN ED DRATD OS Nba boa nde eye agsad er 118,500 
TN re err eT ene re PPLE rs 152,900 
| REPRO er reer TTT TT ee TL ore 95,800 
ST Tc cies anes sh 005550049 e5ae) 0d nye" Ga eae bas kar 117,000 
BD. 6 5sanes Gesu e< ss ek pa00Kn Ke ones sass daedt 152,700 


(For Chicago livestock prices see page 47.) 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, June 9, 1927. 

CATTLE—After selling off Monday the 
fed steer and yearling trade was stimulated 
by smaller receipts and tonnage deficiency 
and advanced 25@50c; heavies and better 
grade yearlings, including mixed steers 
and heifers and heifer yearlings, showed 
the most upturn. There were suggestions 
of readjustment to a grass and grain fed 
basis in steers, that feature again being 
emphatic in she stock. Heavy steers were 
scarcest in years, most of the run being 
yearlings and light kinds scaling 1,000 to 
1,200 Ibs. 

Choice 1,331 lb. steers topped at $13.85. 
A spread of $11.50@12.50 took most of the 
good to choice light steers, highly finished 
long yearlings topping at $12.85; light 
yearlings at $12.00, and heifer yearlings at 
$11.40. A liberal supply of light heifers 
sold at $10.00@10.75, grassy kinds going 
at $9.25@9.75. Grass cows predominated 
at $6.25@7.50, the trade on such kinds 
closing 25c higher. 

The cow as well as the heifer supply 
was small, most grass heifers going at 
$7.50@8.50, and being discriminated 
against as compared with $9.00@10.00 
kinds, dry lot heavy kosher heifers occa- 
sionally making $10.00@11.00. Heavy dry 
lot cows usually stopped around $9.50 but 
a few made $10.00, these being specialties, 
however, and no criterion of the general 
cow market. 

Most low cutters sold at $4.75@5.00, cut- 
ters at $5.25@5.75. The supply of bulls 
continues small and prices worked higher, 
heavy sausage bulls making $7.40@7.50, 
with lighter weight kinds in load lots at 
$6.50@7.25. The country went very slow 
on thin steers, expecting lower prices. 
Values held about steady with the 25@50c 
downturn scored last week, it being an 
$8.00@9.25 market on country account for 
the most part. 

HOGS—With more liberal receipts and 
a considerable proportion of grassy kinds 
arriving, live hogs declined anywhere 
from 35@75c, reaching a low spot where 
a top of $9.00 was paid which was the 
lowest top since mid-year 1924. A slight 
reaction followed on the close. Big killers 
have been free buyers but with excessive 
receipts, liberal hold-overs were in evi- 
dence from day to day. At the close, the 
bulk of 160 to 210 lb. averages sold within 
a spread of $8.85@9.00, with an extreme 
top of $9.10 being paid for sorted 190 to 
200 lb. averages. Butchers of quality 
were in demand late and grassy kinds 
were last to move. 

The price range narrowed until the 
bulk of all butchers of quality scaling from 
225 to 350 Ibs., closed within a range of 
$8.65@9.00. Packing sows sold mostly at 
$7.50@8.00, while light lights and pigs 
showing a slightly increased demand, 
bulked at $8.00@8.50, with lightweight 
pigs selling downward from $8.00. 

SHEEP—Short supplies forced a rapid 
advance in all slauchter classes, buyers 
turning to yearlings and aged sheep when 
lamb supplies were found wanting. Fat 
lambs closed $1.50 higher, with the high 
point at the close, yearlings advancing 
$1.00@1.25 with sheep 50@75c up. 

The initial consignment of Washington 
lambs grading choice and scaling 71 Ibs. 
sold late at $18.75; bulk of the medium 
and good natives cashing at $16.50@18.00, 
with culls at $13.50@14.00. Yearlings sold 
at $14.00@15.50, with fat ewes at $6.00@ 
7.00 and heavy ewes at $4.50@5.00. 


——e——_ 

There are two principal methods of 
dressing sheep. What are they, and what 
are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 








KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., June 9, 1927. 

CATTLE—Fed steers and yearlings met 
a good demand and ‘are 25@50c higher 
than a week ago with the better grades 
taking most of the advance. Fed Texas 
and the better grades of grassers are 
strong to 25c higher, while plainer 
grades selling under $7.00 held around 
steady. Choice medium weights topped 
the week’s trade at $12.00; _ best 
yearlings went at $11.75 and heavies at 
$11.60. Bulk of the fed arrivals cashed 
from $9. poy oie! * gy grass fat offerings 
went at $6.75@8.2 

She stock and ‘bulls advanced 25@50c 
and vealers closed $1.00@1.50 higher, with 
tops at $11.50. 

HOGS—Generous supplies at all mar- 
kets were largely responsible for sharp 
price reductions. Some reaction was in 
evidence at the close and a part of the 
recent loss was regained. 

Prices are generally 35@50c lower with 
the closing top on choice grades scaling 
from 170@230 Ib. at $8.75. Best 250 Ib. 
butchers reached $8.60 and choice 300 Ib. 
weights went at $8.50 at the finish. Pack- 
ing sows are 25c lower with the bulk at 
$7.25@7.75. 

SHEEP—Fat lambs and_ yearlings 
closed the week at 50c@$1.00 higher levels 
with choice Arizona lambs topping at 
$17.75. Most of the western lambs cleared 
from $17.25@17.75, while natives ranged 
from $16.00@17.00. 

Aged sheep are mostly 25c_ higher. 
Small lots of fat ewes went to killers from 
$6.50 down and wethers ranged from $7.60 


@8.25. 
fo 
ST. LOUIS. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 
East St. Louis, Ill., June 9, 1927. 
CATTLE—A slight recuperation of 
prices for native steers cows and low cut- 
ters which advanced 25c featured the cur- 
rent week’s trade. Vealers advanced ma- 
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75c over a 


terially, showing a gain of 
week, while western steers dropped 25@ 


40c. Others classes made no change. 

Tops for week: Matured steers, $12.25, 
weight 1,293 Ib.; yearlings, $11.50, weight 
1,014 Ib.; mixed yearlings and straight 
heifers, $10. 75, weights 582@752 |b.; west- 
ern steers, $8.60. Bulks for week: Native 
yong $9.50@11.40; western steers, $6.80 

@8.60; fat mixed yearlings and heifers, 
$9.60G D10.65; cows, $6.25@7.75; low cut- 
ters, $4.00@4.50. 

HOGS—With receipts about the heavi- 
est on record for June this week, the hog 
market was the lowest since July, 1925. 
Wednesday’s run sold well under $9.00 
with heaviest hogs $8.50, but the market 
rallied today and bulk of light hogs 
brought $9.00, top $9.10; hogs averaging 
200@260 Ib., $8.75@9.00; the few heavier 
loads, $8.65@8.75; packing sows mostly 
$7.75; good pigs, $8.00@8.50. Light hogs 
are 50@60c lower than last Thursday. 
Medium and heavy hogs 40@50c lower; 
pigs 50@75c off, and packing sows 15@25c. 

SH sEP—Light receipts for this time of 
year sent lamb values rising briskly. Prices 
today were $1.00@1.25 over a week ago. 
Top $17.25; bulk, $16.75@17.00; yearlings 
that were not the best breught $14.00@ 
14.35. Aged sheep headed the other way 
and are 50c lower for the period. Fat 
ewes, $5.00@6.00; culls, $1.00@4.00. 


Ye 
OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., June 9, 1927. 

CATTLE—Demand for fed steers and 
yearlings showed marked improvement 
over the dull close of last week and last 
week’s decline was fully regained. Gen- 
erally prices advanced around 25c with in- 
between grade light offerings 25@50c 
higher. 

The week’s top price of $12.75 was paid 
for two loads averaging 1,413 lb. Medium 
weights scaling 1,274 lb. earned $12.50. 
Light steers\ scaling 1,062 lb. cleared at 
$11.75. Beef cows are strong to 15c higher 
and heifers advanced 15@25c. Veal 
eps advanced 50c@$1.00; extreme top, 
$12.50. 

HOGS—Sharply lower prices ruled in 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
June 9, 1927, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau 
of Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or a hogs and roasting 





pigs excluded) CHICAGO. E.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
Hvy. wt. (250-350 Ibs.), med-ch....... $ 8.50@ 8.90 $ 8.50@ 8.80 $ 8.20@ 8.55 $ 8.20@ 8.60 $ 7.90@ 8.35 
Med. wt. (200-250 Ibs.), med-ch....... 8.70@ 9.1 8.70@ 9.00 8.40@ 8.70 8.45@ 8.75 8.15@ 8.60 
Lt wt. (160-200 lbs.), com-ch..... + 8.75@ 9. 10 8.80@ 9.10 8.25@ 8.70 8.50@ 8.75 8.40@ 8.60 
Lt. It. (130-160 Ibs.), com-ch.... 8.00@ 8.90 8.00@ 9.10 7.50@ 8.60 8.35@ 8.70 8.5 
Packing sows, smooth and -. 7.25@ 8.10 7.50@ 7.85 7.25@ 7.75 7.15@ 7.85 7.00@ 7.60 
Sightr. pigs (130 Ibs. down), 150 3.96. 1.760) BAB fe caksncees 8.25@ 9.00 
Av. cost and wt., Wed. (pigs excluded) 8.61-242 Ib. 8.73-211 Ib. 8.17-258 Ib 8.41-229 Ib. 7 790-260 Ib 


Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
Es ccm he saan se odes sdeorsevecs 11.75@14.00 


Good- 
STEERS (1,100-1,500 LBS.): 





Choice .. 12.25@14.00 
yood . 10.75@13.25 
Medium 9.50@11.75 
Common 8.00@ 9.75 
= (1,100 LBS. DOWN): 
CIID in diva Sepint ec yvitsesisbaevacens 11.25@12.75 
yood edie enh i dvs sevedaee 10.00@12.15 





Medium 

Eo. arisinchaseevae des sounes pass 

Low cutter ORR CUTER sso cccsccccens 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down)..... 
HEIFERS: 

Good-choice (850 Ibs. up)........... 


9.00@10.75 
7.50@ 9.50 
6.75@ 8.00 


9.50@11.75 


9.00@11. 4 


Common-med. (all weights)......... 6.75@ 9.2 
ws: 
me CO CHOMOB..0 ccc ccccccccocsecesss 7.50@ 9.75 
Common and medium...........++++ 5.75@ 7.50 
Low cutter and cutter............+-- 4.50@ 5.75 
BULLS: ee 
Good-ch. (beef 1,500 lbs. up)....... 7.25@ 7.50 
Good-ch. (1,500 lbs. down).......... 7 50@ 8.00 
Can.-med. (canner and bologna)..... 5.75@ 7.50 
CALVES: 
Medium wal choice (milk fed. exc.). 7.50@10.00 
Oall-COMMON 2... cccccccccsvrcccccees 5.00@ 7.50 
VEALERS: 
Medium to choice..........ssseceees 11.00@13.25 


Cull-common 
Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down). 16.25@18.75 
Lambs, cull-com. (all weights)........ 13.50@ 16.25 
Yearling wethers, medium to choice... 13.75@16.00 
Ewes, common to choice.............. 4.75@ 7.25 
Ewes, canners and cull.............+. 1.50@ 4.75 


6.00@11.00 






ececcccces 11.00@13.00 = 11.25@13.35 ccteseaeen 


12.25@13.25 
ar 00@12.50 


11.25@13.00 = 11.50@1% 
10.00@12.00 = 10.25@12.2! 9.60@11.15 
8.35@11. 00 8.75@ 9.60 





8.25@11.25 8.50@11.00 
7.00@ 8.25 6.50@ 8.50 6.25@ 8.35 7.25@ 8.75 
11.50@12.50 10.75@12.25 11.25@12.40 10.00@11.50 
10.50@11.75 9.75@11.25 9. 75@11. 50 9.25@10.00 
8.00@10.75 8.25@10.00 8.00@10.25 7.75@ 9.25 
6.75@ 8.00 6.35@ i 6.25@ 8.35 6.50@ 7.75 
5.75@ 6.75 5.00@ 6.50 4.75@ 6.25 5.75@ 6.50 


9.50@11.00 8.75@11.00 9.00@11.50 9.50@11.25 


8.25@10.25 7.75@10.40 — 8.00@10.50 8.50@10.25 
6.25@ 8.50 5.90@ 8.50 5.75@ 8.75 6.00@ 8.50 
7.253@ 9.00  7.10@ 9.35 7.00@ 8.75 7.00@ 8.50 
6.00@ 7.25 5.85@ 7.10 5.15@ 7.00 5.50@ 7.00 
4.00@ 6.00 4.00@ 5.85 4.00@ 5.15 4.00@ 5.50 
6.75@ 7.50 7.00@ 7.50 7.00@ 7.35 6.25@ 6.85 
7.00@ 8.00 7.00@ 7.75  7.00@ 7.65 one 1.25 
5.00@ 7.00 25@ 7.00 5.00@ 7.00 5.50@ 6.25 
7.00@ 9.00 6.75@ 9.00 6.7%5@ 9.00 7 50g 8.75 
5.00@ 7.00 5.00@ 6.75 5.00@ 6.75  5.50@ 7.50 
8.50@12.25 9.50@12.50 7.00@11.50 8.50@11.75 
5.00@ 8.50 5.00@ 9.50: 4.00@ 7.00 5.50@ 8.50 
14.50@17.25  15.00@17.75 16.00@17.50 14.75@17.00 
11.00@14.50 12.75@15.00 10.00@15.00 12.25@14.75 
12.00@14.75 12.25@15.15 10.00@14.25 12.75@14.75 
4.00@ 6.00 4.25@ 6.00 4.50@ 6.75 4.25@ 6.50 
1.00@ 4.00 1.50@ 4.25 1.25@ 4.50 1.75@ 4.25 


ee ee 
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the hog division. While some reaction was 
noted at the close of the period, a net loss 
of 25@50c is recorded as compared with 
prevailing levels a week ago. 

Light hogs uncovered the most severe 
break. Thursday’s bulks follow. 160@210 
lb. weights, $8.50@8.60; top, $8.70; 210@ 
280 Ib. butchers, $8.40@8.60; 280@350 Ib. 
averages, $8.30@8.40; packing sows, $7.50 
@7.75; stags, $6.50@7.50. 

SHEEP—Contraction in the market- 
ward movement of supplies early in the 
week proved a bullish factor in the sheep 
and lamb trade. While a reaction de- 
veloped later, due to increased supplies, 
a comparison with a week ago uncovers 
a 50@75c advance on fat lambs and year- 
lings. 

Sheep show mostly a steady to 25c lower 
status. At the peak of the advance, Idaho 
lambs topped at $18.00; yearlings, $15.40, 
while closing price range $17.00@17.50 
took in lambs and $14.50@14.90. Most 
yearling sheep have been in limited num- 
bers; ewes $5.00@5.60. Week’s top, $6.25; 
range wethers upward to $7.50. 


Ye 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
South St. Joseph, Mo., June 7, 1927. 
CATTLE—Cattle receipts the first two 
days this week were around 4,200. There 
was a fair showing of beef steers and 
yearlings and quality was medium to good. 
The market uneven, but prices little 
changed with last week’s close. Best 
steers averaging 1,225 to 1,275 pounds sold 
$11.70@11.75, and the bulk of all sales 
ranged from $9.50@10.75. Fed Texas sold 

at $10.10. 

Mixed yearlings sold mostly $9.25@9.60. 
Butcher stock was steady to 15c lower, 
medium cows showing the decline. Odd 
head of cows ranged up to $8.50; most fair 
to good kinds, $5.75@7.50, and canners and 
cutters $4.00@5.25. Heifers sold mostly 
$8.00@9.25; load lots were scarce. Bulk 
of bulls $5.75@6.50, with choice kinds up 
to $7.50 or better. Calves held steady, 
choice veals selling at $9.50. 

The supply of stocker and feeder cattle 
was light and the market is unchanged. 
Sales of stockers ranged mostly $7.75@ 
8.75. Feeders were scarce. Stock cows 
sold around $5.50, and heifers were quoted 
up to $8.00. 

HOGS—Hog receipts were around 
17,000 for the two days and the market 
was 40@50c lower for the period. To- 
day’s top on lights was $8.65 and the bulk 
of all sales, $8.20@8.55. Packing sows, 
$7.25@8.00. 

SHEEP—Sheep receipts were light and 
lambs $1.00@1.25 higher; sheep, strong to 
25c up; native lambs, $16.00@17.00; Ida- 
hos, $17.35@18.00; clips, $14.50@15.25; 
feeders, $14.00; best native ewes, $6.00; 
westerns, $6.25. 

a eee 
NEW YORK LIVE STOCK. 

Receipts of live stock at New York for 

week ending June 4, 1927, are reported 


officially as follows: 
Cattle. Calves. Hogs. Sheep. 














Jersey City ........5. 2,761 7,782 6,445 30,313 

ke es 835 3,915 18,126 1,646 

Central Union ....... 3,957 2,285 361 5,548 

TRE nc cncccccseses 7,553 13,982 24,932 37,507 

Previous week ...... 7,970 15,327 23,563 51,354 

Two weeks ago...... 8,398 17,538 23,934 40,469 
~——--fe 


BUFFALO LIVE STOCK IN MAY. 
The receipts and the disposition of live- 
stock at Buffalo, N. Y., for May, 1927, are 
officially reported as follows: 
Cattle. Calves. Hogs. Sheep. 


ere eee ee 21,488 34,310 85,078 68,838 

SOD “ntesencanss aw 12,061 26,475 48,585 55,925 

Local slaughter ........ 9.427 7,835 35,293 12,513 
a 


How hot should the water be in the hog 
scalding vat? Ask “The Packer’s Encyclo- 
pedia,” the “blue book” of the industry. 


THE NATIONAL PROVISIONER 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, June 4, 1927, with 
comparisons, are reported to The National Provisioner 
as follows: 


CHICAGO. 

Cattle. Hogs. Sheep. 
Armour E& 0...ccrccccocece 6,192 15,300 14,382 
BBWS B Od. ..cacvcecss Povece 5,469 12,800 16,535 
Morrie & ©0......ccccccscees 3,715 7,900 2,446 
Wilson & C0... ..ccceccceees 5,082 9,800 6,163 
Anglo-Amer. Prov. Co........ 1,059 3,800 cove 
G. H. Hammond Co......... 2,669 4,500 
Libby, McNeill & Libby..... 821 


Brennan Packing Co., 5,400 hogs; Miller & Hart, 
6,500 hogs; Independent Packing Co., 4,200 hogs; 
Boyd, Lanham & Co., 4,600 hogs; Western Packin 
& Provision Co., 9,600 hogs; Roberts & Oake, 6,2! 
hogs; others, 27,900 hogs. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 



























































Armour & Co........... 2,766 1,338 10,268 5,130 
Cudahy Pkg. Co........ 3,107 1,141 7,138 7,271 
Fowler Pkg. Co........ 789 aie ae ae 
YE rer 3,011 820 6,350 5,384 
EL errr 4,138 1,387 12,676 6,477 
Wilson & Co........... 4,137 688 8,136 5,479 
Local butchers ........ 911 259 1,369 61 
Sb bas cnadtasenenen 18,859 5,633 45,937 29,802 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
a Se ere 5,367 15,951 5,107 
Cudahy Pkg. Co............. 6,179 16,757 5,767 
SE Ee Ss ch wnc ses cnnese 1,953 5,875 awe 
fer ere 3,532 10,001 2,379 
SE EE Db nwo vecasecseveses 7,033 13,350 7,394 
SE MES: CMDs vowed oessaeaes 19 hares chun 
6 eae 2 
MIR. on nes odcesss 39 
Hoffman Bros. .. 88 
Mayerowich & Vai 53 
Omaha Pkg. Co.. es 7 
s+ 2. ere 16 
Ee 119 
South Omaha Pkg. Co........ 158 
SON OS O*= ee 540 
EE OO sacccescs sees 2 
ye SS eae 281 
Bemeeete EEG. O0....0sccccee 342 
Ee Se ee 186 aes 
Kennett-Murray Co. ........ oases 4,05 
JA SU ee oagie 8,140 
EE 5 650A 0d eeds swede Pr 8,940 
DD whan ae wn donnsse-e dns 26,066 83,068 20,647 
8ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 
SE tr 1,221 932 9,363 4,099 
Swift See ee ee 5,851 
ge Ze eee 1,326 431 7,168 3,040 
East Side Pkg. Co..... 1,801 50 = 88, 181 pase 

BE sg nad ikbebeedacene 7,780 2,906 39,153 12,980 

DE Ghce ae sas kat 3,876 1,459 13,858 1,377 

WANS. Ga Soscsacccane 19,436 6,359 92,164 27,347 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
NI MN a oo 2 3,900 859 17,835 12,677 
Armour & Oo........... 23,288 382 11,380 3,171 
Morris & Co............ 2,570 517 «6,367 = 2,144 
IN Si bncascaeuses's'ss 2,146 18 8,154 1,678 

DEL: 6 655S8 sa cbecned 10,899 1,776 43,736 19,670 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 3,763 187 19,218 226 
Armour & Co........... 3,965 216 17,541 253 
SY 43 Sa 2,463 200 = 9,910 261 
Sacks Pkg. O0......... 63 eae sees cece 
Smith Bros. Pkg. Co... 57 20 2 
Local butchers ........ 95 17 jemce 
Order buyers and packer 

SEY se ck k-oh0 nes 2,308 382 14,082 
OOS age: 12,714 672 60,753 740 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
ke er 1,809 607 3,648 135 
Wilson & Co........... 2,060 534 3,679 245 
Other butchers ........ 86 ses 247 sees 

MOND tones icAaxl oes 3,955 1,144 7,574 380 
ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Deer 2,178 3,392 12,895 262 
Cudahy Pkg. Co........ 310 = 1,382 cope ‘eek 
2. Serre 190 33 ee oma 
Swift & Co............. 3,139 5,217 19,706 1,142 
United Pkg. Co........ 1,260 839 =na's ashen 
NDS POL who iw wninsbainie 377 3 6,924 

Ene eras: 7,454 10,866 39,525 1,404 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co....... 1,313 585 13,817 1,961 
£1 af Sea 495 12) 4,710 suse 
Dunn & Ostertag Co.... 141 
) fe Se ee 35 
eKefe-Le Stourgeon Co.. 35 

WA 2,347 713.«18,527 ‘1,961 
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DENVER. 

Cattle. Calves. Hogs. Sheep. 
Swift & Co.........+6. 887 138 3,730 503 
Armour & CO........:+. 837 pd —_ 1,827 
Blayney-Murphy ....... 509 ’ etae 
ORROTS 2. ccccccccccccsce 391 122 412 237 

WL aupeussssecsdep 2,624 681 7,737 2,567 

INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Eastern buyers ......... 3,459 18,068 528 
Kingan & Co.... oe 744 28,414 534 
Indianapolis Abat. 62 150 86 
Armour & Co...... 42 3,068 19 
Bell Packing Co... < sa 567 wea 
Brown Bros. .........- 94 21 eas's 9 
Hilgemeier Bros. ...... wean Fee 842 nid 
Schussler Pkg. Co...... 21 242 
Riverview Pkg. Co...... 5 241 
Meier Pkg. Co......... 97 239 
Indiana Prov. Co....... 51 225 
Art Wabnitz .......... 5 seaw 
Maas-Hartman & Co... 58 eens 
Steinmietz Pkg. Co..... eae 50 5 
Hosier Abat. Co. ....... 36 eee five 
Miscellaneous .......... 397 65 631 307 

Pree Tere rs 5,308 4,527 52,737 1,586 

CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 
©. BD. Bremen. .accssseve 95 63 149 jane 
Sam Gall & Son....... ooee 14 eave 205 
J. Hilberg’s Sons....... 179 9 ree 78 
Ideal Pkg. Co.......... 34 11 792 ovnal 
Gus Juengling ......... 258 143 Sia 29 
E. Kahn’s Sons Co...... 743 408 5,733 203 
Kroger Groc. & Bak. Co. 239 145 2,371 
Lohrey Pkg. Co........ 6 inwe 246 
H. H. Meyer Pkg. Co.. 32 cond) an 
Wm. G. Rehn’s Sons... 174 41 esee nee 
A. Sander Pkg. Co..... 9 ikon 2,076 bras 
J. Schiacter’s Sons..... 210 220 aes 88 
J. & F. Schroth Pkg. Co. 18 sae 2,885 2 
J. Vogel & Son........ 8 9 627 

WE ic Si ccd 900s omnes 2,005 1,123 18,272 783 

MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 875 4,454 6,722 71 
i ee Re ee ee 5 aS peas ‘eee 
R. Gums & Oo......... 200 46 74 
Armour & Co., Milw... 384 2,432 eek 
Armour & Co., Chicago. 70 ake 6 
N. Y. B. D. M. Co., 

aa 17 
Bimbler & Co., 

Harrison, N. J........ Laie ies 180 
Swift & Co., Baltimore, 

| Re ea er ee wie Sau 183 
Peoples Packing Co., 

CS we Vass sande ws > 24 ae vo 
NE: a sven hides sos ek 8 155 663 35 97 
eer 123 98 18 2 

| ee age eee eo 1,933 7,693 7,212 170 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending June 4, 1927, with comparisons: 


CATTLE. 
Week Cor. 
ending Prev. week, 
June 4. week. 1926. 
bt  ERUETET TE eT ee ee 25,017 34,642 31,609 
SE SI. Sons och es eae 24,492 20,366 19,517 
ROE S'sGs sche eke sao h ese 5 OM 20,066 26,208 28,155 


St. Louis ... 
St. Joseph .. 
Sioux City .. 
Oklahoma Cit 






3,955 3,760 4,085 


























Indianapolis . 5,308 6,500 5,924 
Cincinnati ..... . 2,005 1,661 eoes 
DELIWEMOO. 4... ccnicicccccnscs 1,933 2,398 1,456 
| ere rrr 2,347 1,841 1,224 
2 ESS Saree err 2,624 3,376 eces 
SE EE Sosa ride vcsncdck wus 7,454 8,401 9,656 
En cvcscnnnnseassecsane 138,250 142,279 149,345 
HOGS 
SE sooo ss dip pees aaeeb ae 118,500 152,900 95,800 
Memees Oy oc cccccccccccece 45,937 39,521 40,085 
CE Secbbacacctccevenesens 83,068 68,385 61,114 
UO eae 92,164 54,431 79,141 
SEE. Socguacssaosnenes 43,736 32,991 32,144 
ten, SE PE eee 60,753 36,719 38,045 
Oklahoma City ............. 7,574 6,200 5,593 
NT Pere 52,737 43,132 36,947 
NS: Se ees 18,272 15,893 oo 
Milwaukee ......ccccccccess 7,212 8,083 7,780 
| Ra ee errr 18,527 16,505 12,014 
BRE se dscccsewreccneedvees 7,737 8,894 toes 
arr 39,525 46,338 40,175 
ND wcectonsnsckasonssne® 498,312 529,992 448,838 
SHEEP. 
CIGARS «ic. ceccnsccsessccsss ee 6S 6 
MMOS CNG oi ccc iccccecss 29,802 28,341 30,847 
error err rhe ee 20,647 29,510 20,513 
TL, cscackvabwaeshopes 27,347 12,556 27,109 
TE. SOOBIM ccccccecccccccsece 19,670 14,929 19,380 
SN EN. ona ccavecceseweeses 740 1,187 1,127 
SR EE cab ccee scene 380 343 167 
Indianapolis .. — aoe 1,888 1,445 
Cincinnati 8: 912 
Milwaukee 170 205 207 
Wichita 1,961 1,561 1,870 
Denver .... -. 2,567 2,930 shee 
aL ree rere 1,404 1,323 1,648 
| Pree er ee TT ee 142,983 187,170 152,446 


What is the emulsion method of 
preparing sausage meats to increase 
binding qualities? Ask THE BLUE 
.BOOK, the “Packer’s Encyclopedia.” 
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Chicago. 

PACKER HIDES—The market con- 
tinues firm. Only a light trade of around 
25,000 May hides was reported during the 
week, although some further trading in a 
quiet way is understood to have been put 
through. Offerings of May hides are 
scarce, May stocks being about cleaned 
up; and, as the grubbing privilege is not 
allowed on June hides, if steady prices are 
obtained for June slaughter this will be 
equivalent to a further advance. Killers 
are asking %c higher on some descrip- 
tions. 

Spready native steers nominally 214%4@22c 
at Chicago, based on the sale of a car of 
April-May koshers at 2lc at New York. 
Two packers sold a total of 8,500 heavy 
native steers at 19%c for May, a steady 
price. Around 5,000 sold at the same figure 
at the end of last week. A few cars of 
extreme native steers sold at 20c for May, 
also steady. 

Around 6,000 to 7,000 butt branded 
steers sold at 18c for Mays. The same 
price obtained at the end of last week. 
One packer, early this week, sold 2,000 
May Colorados at 17%c; sales at close of 
last week were at the same figure. Heavy 
Texas steers, nominally 18c. Two cars of 
light Texas steers sold at 17%c, and trad- 
ing at the close of last week was at this 
figure. Extreme light Texas steers are 
quoted nominally at 17144@18c. 

Heavy native cows, 19c asked. The last 
trading in light native cows was at 20c. 
Branded cows sold rather freely late last 
week at 17%c and are quoted strong at 
this figure, with 17c asked. 

Native bulls last sold at 15c for May 
and March to May. The last trading in 
branded bulls was at 13%c for May 
northerns and one killer obtained 14c for 
these with some southerns included. 

SMALL PACKER HIDES—Market is 
firm but inactive locally. As previously 
reported, most local killers have already 
moved their June productions, all obtain- 
ing 20c for all-weight native steers and 
cows, and 18c for branded June native 
bulls last sold at 14%c, and branded bulls 
at 13c. Two local killers, with total pro- 
duction of around 11,000 hides, are still 
holding June slaughter; one of these has 
already sold June bulls. 

COUNTRY HIDES—Country hides are 
steady, with trading rather quiet. Good 
all-weights, around 47-lb. av., are priced 
at 17Y%@l18c, selected, with buyers ideas 
not over 17'%4c. Heavy steers, 154@16c 
asked; heavy cows and steers, 15c paid 
and asked. Good buffs have sold at 174Z@ 
18c and more are available at these figures. 
Generally asking 20c for best 25/45 Ib. 
extremes, and 19c for 25/50 lb. Bulls 
priced at 12@12'%c, selected. All-weight 
western branded quoted at 144%@15%c, 
Chicago frieight. 

CALFSKINS—Packer  calfskins _ are 
quiet but firm. Last trading in May skins, 
as previously reported, was at 23c, last 
week; this price has since declined, asking 
24@235c. 

First salted Chicago city calfskins are 
generally around 22c asked for straight 
weights; some 8/10 Ib. skins are offered at 
2lc. Outside city calfskins are priced 
around 1914@20c. Resalted lots, 17@19c, 
selected; mixed cities and countries, 
19@19t4c. 

KIPSKINS—There was some trading in 
packer kips at the end of last week, when 
one killer sold 3,500 May kips at 22c for 
northern natives, %c less for southerns, 
2lc for over-weights, and 19c for branded, 
all points. Later, another packer sold 


Fort Worth over-weights alone at 22c. 
Now asking 23c for northern native kips, 
and bid of 22c declined. 

First salted Chicago city kips are quoted 
lots, 












around 21@21%c; _ resalted 194@ 
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HIDE AND SKIN MARKETS 


20%c, selected, asked; mixed cities and 
countries, around 19c. 

Packer regular slunks last sold at $1.25. 
Last trading in hairless was at 57%4c for 
16 in. and over and 30c for under 16 in. 

HORSEHIDES—The market is firm. 
Choice renderers, with full heads and 
shanks, are held around $6.50. Good 
mixed lots, mostly renderers, have sold 
at $6.00 and $6.25. Ordinary country lots 
are priced around $5.50. 

SHEEPSKINS—Dry pelts, 21@23c per 
lb., according to section. Packer shearlings 
stronger; one car sold the latter part this 
week at $1.25, with a previous sale at the 
end of last week at $1.15. Good demand 
is reported and the market keeps closely 
sold up. Pickled skins continue rather 
quiet, with little in the way of offerings. 
Straight run of lambs are quoted around 
$7.25@7.50; last sale of ribby lambs, $7.25. 
Late last week, a car of California spring 
lambs sold at $7.40, or 15c up from pre- 
vious sale. 

PIGSKINS—No. 1 pigskin strips are 
quiet but some trades are pending; quoted 
nominally 7@7%c. Gelatine stocks are 
inactive and are quoted nominally 4@4%c. 

New York. 

PACKER HIDES—The packer hide mar- 
ket continues strong and well established 
on basis of full Chicago prices. May hides 
are well sold up and packers are not yet 
offering June stocks, although good in- 
quiries are reported. One killer sold a car 
of April-May kosher spready native steers, 
6 ft. 8 in. and over, at 2lc, or a full cent 
over the last previous sale which were 
Jan. to May take-off. 

COUNTRY HIDES—Country hides are 
steady but quiet. Tanners claim the mar- 
ket is top-heavy and are bidding below 
asking prices. Due to lack of trading, 
market quoted only nominally. Buffs are 
rather scarce and are quoted around 174%c 
asked. Extremes, 25/50 Ib., offered at 19c; 
25/45 lb., nominally around 20c but ap- 
parently few available. 

CALFSKINS—The calfskin market is 
strong. Sales of 5-7’s reported at $1.80, 
and $1.85 later asked. Late last. week 
some 7-9’s sold at $2.25; 9-12’s, $3.25, and 
12-17 lb. veal kips, $3.50. Others asking 
higher prices, good demand and market 
well established. 


oe 
ST. PAUL. 


(By VU. S. Bureau of Agricultural Sommeine and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., pn 8, 1927. 
CATTL E—Seasonal readjustment in 
values at the opening of this week found 
all classes of killing stock selling on an 
unevenly lower market, the downturn for 
the first three days measuring unevenly 
25c to, in spots, as much as 50c, and 
putting values unevenly 50c@ $1.00 under 
the recent high time. 

Top medium weicht steers sold at 
$11.50; best yearlings, $10.75; the bulk of 
all weights, $9.00@$10.00; warmed up and 
grassy sorts on down to $8. 00. The break 
in the stock put grassy cows on a $5.75@ 
$6.50 schedule, fed offerings selling mostly 
at $6.50—$7.50. 

Common and medium grades heifers 
dropped to a $6.00@$8.00 basis; light- 
weights and yearlings scoring mainly at 


$8.50@$9.50. 


Cutters followed in line with a $4.25@ 


$5.00 bulk, while bulls sold at $6.50@$6.75 
mainly. Vealers are back to a $10.50@ 
$11.50 schedule at present, the bulk selling 
around $11.00. 

HOGS—tTrade in the hog division for 
the week was from 50@75c lower on 
butchers; packing sows, 65@75c lower; 
pigs, $1.00 off. Recently the bulk of the 
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hogs weighing from 150 to around 240 
Ibs. cashed at $8.25@8.50; with heavier 
weights largely $8.00. Some big weight 
butchers or mixed butchers carrying a few 
sows sold at $7.75 or below. The bulk of 
the sows cleared at $7.00, with the range 
$6.75@7.35. Pigs sold at $9.00. 

SHEEP—Fat lambs were 75c to $1.00 
higher; yearlings mostly 75c up, and 
sheep steady to 25c lower. Recently most 
of the lambs cashed around $16.75; lower 
grades, $12.50@$15.00; yearlings, $13. 00@ 
$14.00; culls, down to $10.00. 

Best ewes cleared at $6.00, choice kinds 
being quotable around $6.25. Breeding 
ewes sold mostly at $5.00@$7.00. and were 
in broad demand. 

aR lab 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ending June 4, 1927, were 3,933,000 
lbs.; previous week, 4,420,000 Ibs.; same 
week, 1926, 3,794,000 Ibs.; from Jan. 1 to 
June 4, 105,075,000 Ibs.; same period, 1926, 
73,062,000 Ibs. 

Shipments of hides from Chicago for the 
week ending June 4, 1927, 3,885,000 Ibs.; 
previous week, 4,632,000 Ibs.; same week, 
1926, 4,014,000 lbs.; from Jan. 1 to June 4, 
115,183,000 Ibs.; same period, 1926, 114,- 
027,000 Ibs. 

pesca Cee 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending June 11, 1927, with compari- 
sons, are reported as follows: 


PACKER HIDES. 

Week ending Week ending Cor. week 

June 11, '27. June 4, ’27. 1926. 
Spready native 


Cee 21% @22n 21 @21% 115 @16 
a native 

steers ........ @19% 19%@20 @13% 
meney Texas 

GOOGEB. 2 vcccess @18n 18 @18% @12% 
Heavy butt branded 

re @18 18 @18% @12% 
Heavy Colorado 

steers ......+- @17% 17%@18 @12 
Px-light Texas 

COGOES. 30 cc dese 174%@18n @18n 12 
Branded cows ..1744@18ax @18n @12 
_— native 

ee eer @19ax @19ax @12%b 

Light “native 

COWS cosvcccse @20n @20 @13 
Native bulls . @15 @15 @ 9n 
Branded bulls- 1713%@14 @13% 8n 
Calfskins ...... “23 @24ax $3 @18%4ax 
IDS. wcccccscses 22b @23ax 22 2214n 17%n 
Kips, overw’t ..21 @22 21 @21%n 1544n 
Kips, branded .. @19 @19n l4n 
Slunks, regular. . @1.25 1.20 les »90 
Slunks, hairless. {57% @60n 57% 60 


Light, Native, Butts, Colorado ay Texas steers ic 
per tb. ‘less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. ag 


June 11, ’27. June 4, ’27. 

Natives, all 

weights ...... @20 4 18 18% 
Branded hds. ... @18 9 
Bulls, native ... @14% Gis 8 
Branded bulls .. Gitex 12 
Calfskins ...... lin 
BIGS ps cccccvcns oa npn 21b 15% 16 
Slunks, regular. 2 100 1.10n 1.00@1.10n 17% 
Slunks, hairless, 

Mo. k's. coceus 45 @50n 45 @50n 25 @30 


COUNTRY HIDES. 


Week ending Week ending Cor. week 
June 11, °27. June 4, ’27. 1926. 





Heavy steers ...154@16ax 15%@16ax 9 9% 
Heavy cows .... oi 15 9 9% 
Bae .ccccssoens 17%@18 17 18ax 9% @10 
Extremes ...... 19 20ax 18 20 13 
Bulls .....- 12 124%ax 7 7% 
Calfskins . 18%n 17 8n 12 13 
eer es 8n 17 18n 114%@12 
Light calf ...... “1.10@1.20 1.10@1.20 65 70 
Deacons ........ 1.10@1.20 1.10@1.20 
Slunks, regular..60 @70 60 70 55 60 
Slunks, hairless.15 @20 15 20 15 20 
Horsehides .....5. 6.50 5.50@6.50 3.50@4.50 
Hogskins ....... 50 @55 50 55 20 25 
SHEEPSKINS. 


Week ending Week ending - week 
June 11, '27. June 4, '27. 1926. 


Packer IAMDG .ccccscccces cecsveccce  seesesgess 





Pkrs. shearlgs .. @1.25 @1.12% 1.27% @1.30 
Dry pelts ....... 21 @23 20 @22 20 @23 
Geo.H.Exnuiott & Co. 
BROKERS 


PACKER HIDES AND SKINS 
Offerings Solicited 


130 North Wells St. Chicago, Til. 
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ICE AND REFRIGERATION 


ICE NOTES. 

The Commonwealth Ice and Cold Stor- 
age Co. is planning the erection of a cold 
storage plant in Boston, Mass. 

The Jersey City Cold Storage Co., Bos- 
ton, Mass., has been incorporated with a 
capital stock of $225,000. Allen T. Roger, 
Boston, Mass.; David J. Donahue, Arling- 
ton, Mass., and Clarence J. Lamb, Paw- 
tucket, R. I. are the incorporators. 

The Producers’ Cold Storage Co., Chil- 
licothe, Mo., is planning the erection of a 
$35,000 cold storage plant to cost about 

The Omaha Ice and Cold Storage Co. 
has completed the installation of new ma- 
chinery in its plant at Fifth and Leaven- 
worth Sts. 

The Dixie Ice & Cold Storage Co., Mil- 
ville, N. J., is erectine a cold storage 
plant. 





The Galen Cold Storage Co., Clyde, 
N. Y., has been incorporated with a capi- 
tal stock of $100,000. 

Plans are being made to erect a cold 
storage plant in Boone, N. C. 

The Waycross Ice and Cold Storage 
Co., Waycross, Ga., will erect a cold stor- 
age plant. 

The Albany Ice and Cold Storage Co., 
Albany, Ga., has been sold to C. W. Kurre 
and is now being operated under the name 
of the Kurre Ice and Cold Storage Co. 

The Lewis Ice and Cold Storage Co., 
Dallas, Tex., has been incorporated with 
a capital stock of $10,000. Austin S. Dodd 
and E. R. Lewis are the incorporators. 

Construction of several cold storage 
plants, each with a capacity of 50 cars, 
is planned for the Rio Grande ga ai 
C. N. Napier, San Antonio, Tex., 
others. Each plant will cost $100,000. They 


The York Refrigerating 
unit is furnished in ca- 
pacities from one half 
ton upward. Either full 
automatic or manually 
controlled. There is a 





York to meet every re- 
frigerating requirement. 








plus a good business builder 
—that’s “‘YORK’’! It’s de- 
pendable, engineered right, 
guaranteed to produce its 
ratings, and is being used 
by meat and provision mer- 
chants everywhere—by the 
small corner meat market 
and by the nationally known 
packers. 


Write for our literature. 


| YORK “sss 


York, Penna. 

















will be erected in Harlingen, San Benito, 
Weslaco, Donna, Brownsville and prob- 
ably other towns in Texas. 

The Merchants Transfer Co., San An- 
tonio, Tex., is planning the construction 
of a cold storage plant. Franklin Canaday, 
215 Main Ave., San Antonio, Tex., is the 
president of the company. 

The Diamond Ice and Cold Storage Co., 
is building an addition to its plant. 

A cold storage plant is to be erected at 
110 S. Macey St., Fond du Lac, Wis., by 
the Smith-Mannia-Winni Co. 

aii at 
DRY ICE POSSIBILITIES. 

The value of dry ice as a refrigerant, 
according to D. H. Killeffer, in Industrial 
and Engineering Chemistry, is based on 
two facts which are reputed to make it 
commercially competitive with manufac- 
tured ice at ¥2 cent per pound. Probably 
the major advantage is’in the dryness, 
there being no liquid to be drained away, 
with the resultant loss of the cooling 
qualities in liquid drainages or meltings. 
The second advantage being in the high 
latent heat of the carbon dioxide when 
passing from the solid to the gaseous 
state. 

According to the experimenters, ice 
cream shipments between New York and 
Philadelphia that would require 3,000 
pounds of manufactured ice and 600 
pounds of salt, have been made with 200 
pounds of dry ice. Fish shipments from 
New York to Detroit have been made with 
1,200 pounds of carbon dioxide, as com- 
pared with 17,000 pounds of manufactured 
ice and 1,700 pounds of salt. 

Chemists and engineers give varying 
opinions on the subject. The general or 
predominating one being that while the 
new refrigerant may come into use and 
make a place in the movement of small 
shipments, it cannot, on account of the 
high cost of manufacture, compete with 
manufactured ice for cooling large ship- 
ments. 


— ~ Ye 
COOLING THE MEAT MARKET. 


The number of retail meat markets 
equipped with modern refrigerating ma- 
chinery increases daily. 

The York Manufacturing Co., York, Pa., 
manufacturers of ice making and refriger- 
ating equipment, lists the following retail- 








Arctic Junior Self-Contained 
Refrigerating Machine 








Arctic Horizontal Ammonia 
Compressor 





Write This Down 


The Arctic Junior satisfies 


Meat Packers 
Meat Dealers 
Sausage Makers 
Provisioners 


It will satisfy YOU! 


Let Us Hear from You 


The 
Arctic Ice Machine Co. 
Canton, Ohio 








TRADE MARK 





(Cord koa! 


The Two Things in Proper 
Cooling 


RELIABLE CORKBOARD—plus our in- 
stallation service—will result in the greatest 
efficiency and economy in your cooling sys- 
tem, We make complete installations for 
Packing Houses, Sausage Plants, Wholesale 
Meat Plants, Cold Storage Plants, etc. 

Consult us, whether for material only, 

or complete service 


Luse-Stevenson Co. 
307 N. Michigan Ave. Chicago 
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The trade-marked tag which identifies all 
Kern's meat products. 





(Above)—The modern packing plant of George 

Kern, Inc., Eleventh Avenue at 40th Street, New 

York City. (Right)—One of the sausage mixing 

rooms. Novoid Corkboard on the walls of this 
room prevents refrigeration losses. 


Protecting Refrigeration in the Packing Plant 


fee PLANT of Geo. Kern, Inc., New York City, makers of high grade meat products, is one of 
the most modern packing plants in the world. No expense was spared to make this plant the 
last word in packing plant efficiency. 


When it came to corkboard insulation, for modern packing plants are always well insulated, they 
chose Novoid Corkboard, the corkboard which offers Permanent Protection for All Refrigeration. 
Novoid Corkboard and Cork Covering are companion products, one used for the walls and ceilings 
of cold rooms, the other for all cold lines. It pays to specify them for all refrigeration work. 


Novoid Corkboard Insulation Send for these Bulletins 


Properly processed and entirely free from ‘green centers” and hard-back ; 
: : * : > BULLETIN 271—Novoid 
Novoid Corkboard meets the need for a high grade corkboard insulation and Corkboard Insulation for 
for the walls, floors, and ceilings of all cold rooms. It comes in 12” x 36” and insulating cold rooms and 
24” x 36” sheets, in 1”, 114”, 2”, 3” and 4” thicknesses. Sample and literature tanks. 


mailed gladly on your request. BULLETIN 272—Novoid 
Molded re and 

7 "1 Novoid Molded Cork Fit- 
Novoid Cork Covering ting Jackets for all cold 


Novoid Cork Covering is a companion product to Novoid Corkboard. Made lines ‘and fittings. 
in three BULLETIN 270—Rubber- 





Brine, for temperatures from 0° F. to 25° F., Ice Water, for temperatures above cork the Plastic Insulation 
25° F. A sample of Novoid Cork Covering will be mailed also on your for cold fittings. 
request. 





“ mn” Insulation 


345 W 40™ ST. NEW YORK, 






















“Permanent Pl aa i 


BUFFALO 








BOSTON CHICAGO PHILADELPHIA ST. LOUIS 
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With Frick Refrigeration your 
meats are always safe. They 
have the sure protection that 
has made Frick equipment the 
favorite with butchers for over 
40 years. 


Frick machines themselves are 
perfectly safe—they have been 
installed in 90 hospitals where 
safety and reliability are the first 
essentials. 


Safeguard your meats with 
Frick Refrigeration. For stor- 
age rooms, refrigerators, and 
counters. Get illustrated book- 
let today—yours for the asking. 





WAYNESBORD. PA..U.S.A 


MACHINERY SUPERIOR SINCE 1882 
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— Juruick 


REFRIGERATION | 





























Larger and more varied stocks 
displayed in refrigerated 
showcases that attract quality 
trade can be yours when you 
install 


JURUICK REFRIGERATION UNITS 


Automatic control insures 
economy of power and water 


Juruick e e e 
Rebelgniting American Engineering Company 
Unit. 2425 Aramingo Ave., Philadelphia, Pa. 





. and spoilage stops. 
Send for Juruick Folder 














ers who have recently installed York ma- 
chinery: 

Star Provision Co., Meat Market, Bir- 
mingham, Ala., one 834-ton refrigerating 
machine. 

Kearney Vineyard Meat Market, Fresno, 
Calif., a one-ton self-contained refrigerat- 
ing machine. 

Espindola’s Meat Market, Gilroy, Calif., 
one 2-ton self-contained refrigerating ma- 
chine. 

Bennett, Erb & Bennett Meat Market, 
3165 Cabuenga boulevard, Los Angeles, 
Calif., one 2-ton self-contained refrigerat- 
ing machine. 

International Provision Co., Inc., meat 
market, 204 North Main street, Los 
Angeles, Calif., a one-ton self-contained 
refrigerating machine. 

International Provision Co., Inc., meat 
market, 1104 East Seventh street, Los 
Angeles, Calif., a one-ton self-contained 
refrigerating machine. 

Charles Jedziniak Meat Market, 800 
Stanley street, New Britain, Conn., a one- 
ton self-contained refrigerating machine. 





Stand Open ;” 


1511 West Fourth St. 


*Get the 1926 Stevenson Door Book 
FREE It tells why Stevenson Regular 
Doors are the quickest, easiest, 

tightest sealing of all regular doors. 
Tells all about the Stevenson’s 1922 Door 
Closer; the Stevenson “Door that Cannot 
the Stevenson Overhead Track 

Door with positive acting port shutter. 
Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. } 











Glenwood Avenue 
West 22nd 8t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








provide 





CRESCENT 100% PURE CORKBOARD 


(Made in U. 8. A.) 
and “UNITED’S SERVICE” 
permanent and economical Cold Storage Rooms 


UNITED CORK COMPANIES 


LYNDHURST, N. J. 








Jacob Spund, meat market, Washington, 
D. C., one 2-ton self-contained refrigerat- 
ing machine. 

A. B. Prescott, meat market, Augusta, 
Ga., a one-ton self-contained refrigerating 
machine. 

W. Morrison & Son, meat market, Lis- 
bon, IIl., a one-ton self-contained refriger- 
ating machine. 

E. E. Hammer, meat market, Prince- 
ville, Ill, a one-ton self-contained refrig- 
erating machine. 

Gus Bonner Sons, meat market, La- 
fayette, Ind., one 3-ton self-contained 
refrigerating machine. 

Krause Meat Market, Fenton, Ia., one 
2-ton refrigerating machine. 

Esteves & Catalano Meat Market, New 
Orleans, La, a %-ton _ self-contained 
refrigerating machine. 

Almond Pork Shop, 21 Lexington ave- 
nue, New Bedford, Mass., one 2-ton self- 
contained refrigerating machine. 

George Skorich, meat market, Hibbing 
and Carson Lake, Minn., one-ton self-con- 
tained refrigerating mz achine. 

Midget Meat Market, 494 North Snelling 
avenue, St. Paul, Minn.., a one-ton self- 
contained refrigerating machine. 

A. S. Bennett, meat market, 4132 Euclid 
avenue, St. Louis, Mo., a one-ton self-con- 
tained refrigerating machine. 

R. Strecker, meat market, 3682 Folsom 
avenue, St. Louis, Mo., a one-ton self- 
contained refrigerating machine. 

Purdy & Johnson Meat Market, Boze- 
man, Mont., one 2-ton self-contained 
refrigerating machine. 

Schelegel Bros. Meat Market, Somers, 
Mont., one 3-ton self-contained refriger- 
ating machine. 

Fox’s Cut Price Meat Market, Borden- 
town, N. J., one 2-ton_ self-contained 
refrigerating machine. 

Nathan Strauss, meat market, 202 Broad 
street, Elizabeth, N. J., one '4-ton self- 
contained refrigerating machine. 

Aberman Bros. Meat Market, 235 Pearl 
street, Albany, N. Y., a one-ton self-con- 
tained refrigerating machine. 

William H. Ziebarth, meat market, 81 
South Park Market, Buffalo, N. Y., a one- 
ton self-contained refrigerating machine. 

Joseph M. Schusterman, meat market, 
296 Central avenue, Far Rockaway, Te Mss 
one 2-ton self-contained refrigerating ma- 
chine. 

Max Menter, meat market, 12 East Main 
street, Middletown, N. Y., one 4-ton self- 
contained refrigerating machine. 

Sanitary Meat Market, Kulm, N. Dak., 
a 1%-ton refrigerating machine. 
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BUSINESS PAPERS 


—spokesmen for industry 


<r 
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“P-THE: interpretation of the ethics and ideals of business 
and industry to the public,” said Gerard Swope, 
president of the General Electric Company, at the last 
Associated Business Papers Convention, ‘‘can have no 
better mouthpiece, can have no better spokesman, than the 
technical and business press.” 


GERARD SWOPE 


This publication you hold in your hand is a business paper. 
The publisher and his editors and advertising men are a 
part of the industry which they serve intimately, acquainted 
with the technical, professional, or trade practices and 
methods of that industry, or business or vocation. 

The editors pick out of the many phases of the flow of 
trade, news and policy trend in methods or machinery which 


will best serve the reader’s needs. The advertising pages 
i are a huge many-leaved coupon on the editorial section. 
And above all, the paper as a whole seeks to express the 
higher purposes and objectives of the small and large busi- 
ness men it serves. 
For as Mr. Swope further said in his fine analysis of in 





dustry responsibility in this same address: 
The A. BP. fe a nce “It isn’t necessary to be big to be successful, but it is 


. ° J 
a absolutely essential to be successful to be big. You can’t 
pledged themselves to : ” 
a working code of grow without that. 
practice in which the 
interests of the men of 
American industry, 
trade and professions 
are placed first--a code 
demanding unbiased 
editorial pages, classi- 
fied and verified paid 
subscribers, and 
honest advertising of 
dependable products, 
























THE NATIONAL PROVISIONER is the only A. B. P. publication in the meat packing and allied industries 
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Chicago Section 


R. L. Lennox, manager of the Windsor, 
Ont., branch house of the Swift Canadian 
Co., was a Chicago visitor during the 
week, 

Packers’ purchases at Chicago for the 
first four days of this week totaled 37,219 
cattle, 12,556 calves, 142,355 hogs and 19,124 
sheep. 

F. E. Stonestreet, manager of the Place 
Viger market of the Swift Canadian Com- 
pany in Montreal, was in the city during 
the week. 

W. T. Riley, well-known Philadelphia 
packinghouse broker, was in Chicago this 
week acting in his accustomed capacity of 
personal bodyguard for John J. Felin, 
leading Philadelphia packer. As usual Mr. 
Riley wore his iron hat. 


A. C. Hofmann, Jr., president and gen- 
eral manager of A. C. Hofman & Sons, 
Syracuse, N. Y., in town for the packers’ 
special convention, was out at the yards 
looking over the latest wrinkles in plant 
operation. Gus watches both “make right” 
and “sell right.” 


Roy Huggins has disposed of his inter- 
ests with Reid Brothers, Miami, Fla., and 
returned to Indianapolis to join with F. 
D. Gardner & Co., Indiana distributors of 
butchers and packers equipment, including 
the automatic electric ice machines and 
electric refrigerators. 


George Elliott, of Geo. H. Elliott & 
Co., 130 North Wells street, Chicago, 
brokers specializing in large and small 
packer hides and skins, returned recently 
from a trip through the eastern field. 
George Elliott is one of the most popular 
hide brokers in the industry. 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 





Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending June 4, 1927, on shipments sold 
out were as follows: Cows, common to 
good, 11@16c; steers, common to medium, 
14@16.5c; steers, good to choice, 17@20c, 
and averaged 16.22 cents a pound. 

Provision shipments from Chicago for 
the week ending June 4, with comparisons, 
are reported as follows: 


Last Prev. Cor. week, 

week. week. 1926. 
Cured Meats, Ibs...... 12,004,000 15,353,000 15,224,000 
Fresh medts, lbs...... 38,837,000 38,499,000 35,911,000 
er 4,524,000 6,213,000 5,768,000 


The many friends of Edward Innes, 
superintendent of the Chicago plant of 
Armour and Company, will be glad to 
know he is improving after a recent oper- 
ation at Mayo Brothers’ Hospital, Roches- 
ter, Minn. He has been ill for some time, 
but is now reported as on the road to re- 
covery. 


W. Hartman, of Fabrica de Manteca In- 
dustrial de Cueto y Compania S. A., well- 
known importers and handlers of lard in 
Havana, Cuba, was in Chicago this week 
in the course of an American trip. While 
here he took the opportunity to meet the 
packers at the special Institute convention 
at the Drake Hotel. 

Friends of Paul J. Daemicke, Jr., head 
of the Paul J. Daemicke Refrigerator 
Company, well-known butcher supply 
dealers, were shocked to learn that he 
had committed suicide with a revolver late 
in the week. Ill health and business re- 
verses were believed to be the reasons for 
his act. He was 36 years of age. 


The trade was shocked this week to 
learn of the sudden death of A. H. Ver- 
rinder, advertising manager of the Pater- 
son Parchment Paper Co., of Passaic, N. J. 
Mr. Verrinder was ill only a few days 
with pneumonia. He leaves a wife and 


L. H. Lang, well-known packinghouse 
and biological products broker of New 
York, passed through Chicago this week 
on his way home from a visit to his 84- 
year-old father in Winona, Minn. The 
elder Mr. Lang went to Winona in 1868 
on a visit, and liked the place so well that 
he remained there and established himself 
in the packing business. He has in recent 
years relinquished active control of the 
plant to two sons who remained with him 
in the business. 


Charles Kerber, head of the Kerber 
Packing Co., of Elgin, Ill, was a con- 
spicuous member in attendance at the spe- 
cial convention of the Institute of Amer- 
ican Meat Packers held this week at the 
Drake Hotel. Mr. Kerber was a member 
of the first board of directors of the Amer- 
ican Meat Packers Association, and _ his 
many friends welcomed him back after 
many years’ absence. He was accom- 
panied by E. H. Redeker, general man- 
ager of the plant, who has always taken 
an active interest in the industry’s affairs, 
and who attends all meetings. 

> as 
CANADIAN MEAT-LARD IMPORTS. 

Imports of meat and lard into Canada 

during April are reported as follows: 


IR Ln ia skin SV base ales 00sec e CARAdS BES 3,331 
TIRED MID hts es swibrave ceeiss debe ng ane 114, 654 


i Perey pee be Orr ene eto 90,000 








Bacon and hams. . 
Canned meats..... 
gf RS errr 
Dried or smoked meats, n. 0. p aa 
NS 6 ic. Ge sa'e'n's'b. 69 an 4 sia 5 9.9000 6 oo 
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CANADIAN MEAT STOCKS. 
Stocks of meats in Canada on May 1, 
1927, and on the corresponding date of 
1926, as reported to the United States De- 
partment of Commerce, were as follows: 
May 1,1926 May 1, 1927 





Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bldg. Packing House 
Cleveland, O. Specialists 


Chas. H. Reimers 





Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Eight Phones 
All Working 


Postal Telegraph Building 
CHICAGO, ILL. 





, - family, as well as a host of friends, to Pork .............. 34,822,200 47,466,543 
| ——— gn mig Bray Cold Storage, mourn his untimely passing. He was one EO reese 4,491,782 5,013,483 
Manufacturing waving Elente, Fewer Instal- of the ini ange in the campaign which raise ite apie ss aie » ae ae 
wi ous as made Paterson parchment so well Cal ......20000- a i 
1134 Marquette Bldg. CHICAGO | known in the trade. Mutton and Lamb. 1,900,047 2,443,305 
H. P. Henschien R. J. McLaren % RILE 
HENSCHIEN & McLAREN Packing House Products C. W. Y, Jr. 


BROKER 
2109 Union Central Bldg., Cincinnati, O. 


Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 


Packing House and Cold Storage 
Construction; Cork Insulation and 


Overhead Track Work 
sio,murohy” Detroit, Mich. '°® gous 











M. P. BURT & COMPANY 


Engineers & Architects 


etc. You profit by our 26 years’ experience. 
Lower construction cost. Higher efficiency. 


206-7 Falls Bldg., MEMPHIS, TENN. 





INDUSTRIAL 
RESEARCH 
MARKET 
ANALYSIS. 
OESIGN 

WAGE PAYMENT 





GRICE ASSOCIATES 


MINNEAPOLIS. 
oe 


INCORPORATED 
Consultants to Management 
METROPOLITAN BANK BLDG. 
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Chas. F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Architectural Engineering 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
111 W. Jackson Bivd. Chicago, Ill. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc. Further in- 
formation on these subjects may be 
obtained by writing to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chi- 
cago, Ill, 











BEDDING CASE DECIDED. 

In a decision dated May 31 and released 
June 7, 1927, the Interstate Commerce 
Commission has again passed upon the 
rates and rules applicable to the bedding 
of livestock cars. The territories affected 
are the Eastern territory on all shipments 
from west of Pittsburgh and Buffalo, and 
the Western territory lying east of the 
Rocky Mountains. Shipments from west- 
ern markets into both Eastern and South- 
eastern packing centers are affected. 

Traffic experts familiar with this litiga- 
tion, which has been before the commis- 
sion for several years, express the belief 
that this will settle several questions long 
in dispute. Among these are the follow- 
ing important ones: 

1—It is declared to be the duty of a 
carrier to furnish suitably bedded cars. 

2—The term “bedding” is held to in- 
clude not only material for footing, but 
material sufficient to enable the animals to 
lie down and rest, and to ride comfortably 
and safely to destination. 

3—The shipper may specify the kind 
and quantity of bedding, but if this fails 
to protect the shipment, the carrier is not 
excused. 

4—The shipper is privileged to specify 
up to one inch of sand, or up to two bales 
of hay or straw per deck, without paying 
extra therefor. 

Railroads Are Criticized. 

The commission again scores the East- 
ern carriers for their second attempt to 
lessen their service; lessen their common 
carrier obligation; to force the shippers to 
employ outside agencies to furnish bed- 
ding, when such concerns are not subject 
to regulation by the commission. This 
particularly applies at public stock yards. 

The commission says in part: “It seems 
to us that the Central, ter- 
ritory are again endeavoring to accomplish 
what we previously declined to approve.” 

Moreover, the states that 
“the kind and quantity of bedding essential 
vary according to climatic and other con- 
ditions, but whatever is reasonably neces- 
sary to safe transportation the carrier is, 
by law, required to furnish.” 

Rates and Charges for Bedding. 

The commission orders in rules sub- 
stantially the same as recommended by 
protesting shippers, and which were re- 
produced in a previous issue of THE 
NATIONAL ProvistIoNER. These hold the 
present charges in effect for the standard 
bedding, and are as follows: 


1. Except as otherwise provided in 
these rules, the floors of cars into which 
livestock is to be loaded must be bedded 
with sand, hay, straw, or like suitable 
material: 

(a) When livestock is handled exclusive- 
ly in switch movement, bedding will not 
be required where unbedded cars are 
ordered by the shipper in writing. 

(b) Cars to be loaded with hogs, sheep 


carriers in 


commission 
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or goats must not be bedded with cinders. 


2. The shipper may order bedding in 
such amounts is he desires up to one inch 
of sand or two bales of hay or straw for 
each deck. If orders for specified amounts 
of bedding are not received from the ship- 
per, the floors of cars into which livestock 
is to be loaded will be bedded by the car- 
rier with one-half inch of sand, or two 
bales of hay or straw per deck. 

3. The charges for the materials and 
service designated in rule 2 will be as fol- 
lows: 

(a) When shipper furnishes the material 
and places it in the car—no charge. 

(b) When carrier furnishes the material 
and the shipper places it in the car, the 
charges for the material will be as follows: 
For single deck car, $0.75; for double deck 
car, $1.00. 

(c) When carrier furnishes the material 
and places it in the car, the charge will 
be as follows: For single deck car, $1.00; 
for double deck car, $1.50 

4. When the shipper diaitiiei bedding 
and orders material in writing from the 
carrier in excess of the quantities speci- 
fied in the first sentence of rule 2, it will 
be furnished and placed in the car at ad- 
ditional cost, as follows, and must be paid 
for by the shipper, consignee, or owner: 

(a) When carrier furnishes the material 
and the shipper places it in the car: 

For each additional inch of sand or 
less: For single deck car, $0.75; for 
double deck car, $1.00. For each addi- 
tional bale of hay of straw, 50c. 

When carrier furnishes the material 
and places it in the car: For each ad- 
ditional inch of sand or less: For single 
deck car, $1.00; for double deck car, $1.50. 
For each additional bale of hay or straw, 
$0.75. 

5. (a) When a double deck car is 
ordered by the shipper, but the carrier at 
its convenience furnishes two single deck 
cars, the charge for bedding furnished 
will be the same as for the kind of car 
ordered. 

(b) When a single deck car is ordered 
by the shipper but the carrier at its con- 
venience furnishes a double deck car, and 
only one deck is loaded, the charge will 
be the same as for a single deck car. 

(c) When a single deck car is ordered 
by the shipper, and the carrier, at its con- 
venience, furnishes a double deck car, and 
both decks are bedded and loaded, the 
charges applicable to a double deck car 
will apply. 

6. When livestock is transferred en 
route for carrier’s convenience, sand, hay, 
straw or material of a similar nature will 
be provided by the carrier and placed in 
the car, without charge. 

7. When livestock is stopped in transit 
at the request of the shipper, consignee 
or owner, for the purpose of trying an 
intermediate market, to comply with 
quarantine regulations, or for grazing in 
transit and a newly bedded car is fur- 
nished, the provisions of rules 1, 2, 3 (a), 
(b) and (c), and rules 4 and 5 will apply, 
except that when stopped in compliance 
with state or federal laws for feed, water 
or rest, no charge will be made. 

8. When the shipper orders in writing 
an unbedded car for livestock handled ex- 
clusively in switch movement, or when 
the carrier furnishes a car containing old 
bedding, and places no new bedding there- 
in, no charge will be made. 

9. (a) Charges for bedding when not 
paid by the shipper must be entered on 
livestock contract and waybilled as “bed- 
ding charge.” 

(b) When bedding in excess of the 
maximum amount specified in) rule 2 is 
ordered, notation of the amount ordered 
must be entered on the waybill. 

10. Nothing in these rules shall be 
construed as relieving a carrier from such 
liability as' may rest upon it for actual 
loss, damage or injury caused by it 
through failure to furnish suitably bedded 
cars. 
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Phe Them 
Sell it Sliced 


Quality Imported Corned Beef is a generous 
profit-maker for the distributor who encourages 
his retailers to ‘sell it sliced. Introduce the No, 6 
size to a few of your best customers. Have them 
sell it sliced and observe how quickly they repeat 
—and keep repeating. 

This is one of many ways distributors are win- 
ning and holding trade with Quality Imported 
Corned Beef. Send the coupon for complete in- 
formation, 

Packed in two popular sizes. The No. 6 size 
containing 6 lbs. net, is best for slicing. It is 
ideal for retailers, hotels, restaurants, clubs and 
institutions. The No. 1 size contains 12 oz. net, 
and is conveneint for home use. 








Republic Food Products Co., 


4053 So. La Salle St., 
Chicago, Ill, 


VUALIT 


IMPORTED 


Bee 





John M. Clair, 
REPUBLIC FOOD PRODUCTS CO., 


4053 So. La Salle St., Chicago, Ill. 

Please send us full details of your offer to 
distributors. Also free sample. 
WIRING oc vivre rcecweddec dds yeelcceteleecteestssesetes | 
BIBTORE oie ic ccheceseswesetstoctevssececeseseeees 


Buyer 


PORK EXPORTS IN 1926. 


Exportation of fresh pork has fallen off 
since 1923, when a peak exportation of ap- 
proximately 55,000,000 pounds was reached, 
according to figures of the U. S. Depart- 
ment of Commerce. In 1926 exports had 
dropped to 15,564,381 pounds. The great- 
est decrease occurred in the countries of 


Europe, while the countries of South and 
Central America have held about an even 
trend for the five-year period. Exports for 
1924, 1925 and 1926 follow: 





1924 1925 1926 
Pounds. Pounds. Pounds. 
Belgium ... ST = ese%ss 26,285 
Germany 2, = 727 403,005 693,810 
Norway 8, 860 152,401 72,140 
United Kingdom. . or oor 766 13,268,462 0,540, 
Canada .......... 837,191 1,914,014 917,589 
Newfoundland and 
Labrador ...... 57,400 81,346 161, 
QE ras vende nca 2,017,073 2,026,006 2,100,878 
WONNGE:. cc ovedacess 157,1 189,40: 146,4 
eS ae 419,467 584,086 487,464 
pT re ae 3,903,412 | | erry yy 
Other countries 655,474 990,881 417,830 
TOtad- 2:00:00 5:0;6.00 32,803,201 "19, 820, 940 15,564,381 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on a Carlot as Thursday, 


Regular Hams— 


8-10 Ibs. avg 
10-12 ibs. avg 
12-14 lbs. avg 
14-16 lbs. avg.. 
16-18 lbs. avg... 
18-20 

Skinned Hams— 
14-16 lbs. avg 
16-18 lbs. avg... 
18-20 lbs. avg 
20-22 lbs. avg.. 
22-24 ibs. avg 
24-26 Ibs. avg 
25-30 lbs. avg 

Picnics— 

4- 6 lbs. avg.... 

6- 8 lbs. avg 

8-10 Ibs. avg 
10-12 lbs. avg 
12-14 Ibs. avg 


Bellies— (square 


6- 8 
8-10 
10-12 
12-14 
14-16 
16-20 


lbs. avg 


lbs. avg... 
Ibs. avg.. 


lbs. avg 
Ibs. avg 
lbs. avg 


Regular Hams— 


8-10 


16-18 
18-20 
Boiling 


lbs. avg 
lbs. avg 
lbs. avg 


3} ibs. avg.... 


lbs. avg 
Ibs. avg 


June 9, 192 


Green Meats. 


ibs. avg. agke kedbese de soeeeese Skee 


Hams— (house run) 


lbs. avg 
Ibs. avg 


2 Ibs. avg 


Skinned Hams— 





14-16 lbs. avg 
16-18 Ibs. aveg.. 

18-20 lbs. avg 

8. avg 

- ave 

ave 

avg 

s. avg 

- ave 

8-10 lbs. avg 

10-12 lbs. avg 

12-14 lbs. avg 

Bellies— (square 

6- 8 Ibs. avg 

8-10 lbs. avg 

10-12 lbs. avg 

12-14 lbs. avg 
14-16 lbs. avg... 

16-20 lbs. avg 


Dry Salt Meats. 


Mxtra short clears, 35/45..........-cccee08 
Extra short ribs, 


Regular plates, 6-8 


Clear plates, 4- 
Jowl butts .... 


Fat Backs— 


8-10 
10-12 
12-14 
14-16 
16-18 
18-20 
20-25 


lbs. avg 
lbs. ave 
lbs. avg 


lbs. avg 


ee 


Clear Bellies— 


16-18 
18-20 
20-25 
25-30 


Ibs. avg 
Ibs. avg 
lbs. avg 
lbs. avg 
Ibs. avg 
Ibs. avg 


50 Ibs. avg 








DRM eke n aice 


Be vcnsssaccccacccssvecoons 


18 
18 





@18 
@ii 
@16% 
@16% 
@16% 
@16% 


@18 
@18 





@20% 
@19% 
p19 


@ 
7 ER eee 18% @19 


@18% 
@18% 


@19 
19 
@18% 


@20 
@19% 
@19'% 


@17% 
@16 


@l4 
@ll\% 
@1l% 
@11\% 
@u 


@22% 
@21 
@ 184 


@16% 


@12% 
@12% 
@11% 
@ 9 

@ 8% 


@ 9% 


@14% 


@13% 
@13% 
@ 13% 
@12% 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, 


JUNE 4, 1927. 
































Open. High. Low. Close 
LARD 
TA 2. 12.70 
Sept 5 12.92% 
ORs esis dene 13.02% 
CLEAR BELLIES— 
July ....... 14.05 13.90 14.05 14.30 
NE. as cece 14.35 14.25 14.35 14.45 
SHORT RIBS 
GF ciavess vase vse 12.60 12.65 
Sept. ....-.12.7%5 12.70 12.70 12.80 

MONDAY, JUNE 6, 1927. 

Open. High. Low. Close. 
LARD 
ee 12.57% 12.57% 12.50 50b 
Ns kceees 12.80-7744 12.80 12.70 70b 
Serres: * 12.90 12.80 .80 
CLEAR BELLIES 
EERE 13.95 13.95 13.90 13.90b 
a 14.30 14.30 14.25 14.25ax 
SHORT RIBS 
bs Sates teed ere ase 12.27 %4ax 
Sept. ......12.00 12.50 12.50 12.50ax 

TUESDAY, JUNE 7, 1927. 

Open. High. Low. Close. 
LARD— 
July 1 12.55b 
eee 1: 12.77% 
Sees 12.87 %4ax 
CLEAR BEL 
July B 13.90 
ns Gosess 14.20 
SHORT RIBS— 

July ......12.00 12.05 12.00 12.05b 
Re ticscas 12.45 12.45 12.20 12.2714b 
WEDNESDAY, JUNE 8, 1927. 

Open. High. Low. Close. 
LARD 
ree 12.65 5 
Sept. 1: 12.85 75-77% 
RPE 12.95 12.95 12.87 4ax 
CLEAR BELLIES— 
Sree 13.90 13.90 13.87% 13.87%4ax 
BS Ses besix. wane osas on 14.10ax 
SHORT RIBS 
eR 12.05 12.15 12.00 12.12%ax 
Sept. ......18.35 12.40 12.30 12.35 

THURSDAY, JUNE 9, 1927. 

Open. High. Low. Close. 
LARD— 
July . .12.52%-55 12.65ax 
Sept. 12.85 
Oct. anit 12.95 
CLEAR BELLIES- 
my iwkwe es 13.90 13.90 13.90 13.90 
Sw creas 14.15 14.20 14.15 14.20 
SHORT RIBS— 

July 2 12.07% 12.02% 12.0714b 
Sept. 12.40 12.27% 12.37%ax 
Friday, June 10, 1927. 

Open. High. Tow. Close. 
LARD— 
eI 12.80-87% 12.87% 12.77% 12.80b 
Sept. 1 5-10 13.10 13.00 13.02% 
| es 13.15 13.17% 18.07% 13.12%-1l5ax 
CLEAR BELLIES— 
we Waukon 14.00 14.25 14.00 14.15 
ae 14.35 14.55 14.35 14.55b 
SHORT RIBS— 
Pn) Ges cewe 12.35 
Se 12.70 12. 
Ge wees cen 12.90 12.70ax 





MEAT INSPECTION CHANGES. 


Recent meat inspection changes are an- 
nounced as follows by the U. S. Bureau 
of Animal Industry: 

Meat Inspection Granted.—* Montrose 
Beef Co., 188 No. Main street, Pittston, 
Pa.; LaTouraine Co., ee 850 Washing- 
ton street, New York, f 

Meat Inspection eee. 


*The Jer- 
sey City Stock Yards Co., 


Jersey City, 


N. J.; *Louis Pfaelzer & Sons, Chicago; 
*J. & D. M. White, Boston, Mass.; H. E. 
Whitaker Co., P hiladelphia, a Benja- 


min Eskolsky, New York, N. 


Meat Inspection hcalieed.- —*Swift & 
Co., Harrisburg, Pa., to include the Brels- 
ford Packing Storage Co. 


*Conducts slaughtering. 


June 11, 1927. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 








for the week ending Thursday, June 9, 
1927, with comparisons, were as follows: 
Week Cor. 
ending Prev. week, 
June 9. week. 1926. 
Armour & Co. .......... 12,054 8,393 10.403 
Anglo-American Prov. Co. 9,574 5,101 89 
ea ere 18,468 8,884 
G. H. Hammond Co...... 7,970 4,901 
ee SS ,622 8,194 
Wilson & Co....... ee 7,274 
Boyd-Lunham Co. 845 4,409 
Western Pkg. & Prov. Co. 9,018 6,885 
Roberts & Oake......... 8,338 4,587 
Miller & Hart... 4 5,206 
Independent Packing Co. 6,774 3,717 
Brennan Packing Co..... 6,300 3,900 
Agar Packing Co........ 3,900 2,000 
Ape 122,930 73,451 86,081 








CHICAGO RETAIL FRESH 
MEATS. 








Beef. 
No. 1 No.2. No.3 
Rib roast, heavy end.......... 25 22 12 
Rib roast, light end........... 36 28 20 
Chuck FOMSt ..ccccccccscesssee 24 20 14 
Steaks, round ..............++- 40 30 20 
Steaks, sirloin, first cut.. <<. ae 32 22 
Steaks, porterhouse 50 37 25 
Steaks, flank ....... 28 25 18 
Beef stew, chuck..... 20 18 12% 
Corned briskets, bonel 24 22 18 
Corned plates .......... 16 12 10 
Corned rumps, boneless 25 22 18 
Lamb. 
Good. Com. 
Hindquarters .........-+seeee0+ 45 2% 
WBE ccccccccccccccesesccscess 45 30 
UD cs a'ceices csecenecssvecews 20 15 
Chops, shoulder ........+++++++ 28 20 
Chops, rib and loin.........-.- 55 25 
Mutton 
LOGS .s.cce oan ees sen dobsevess 
BtBW nc cccccccccccvecsscovecsees 
BOWES. 2 noes vcccccsevccesecs 
Chops, rib and loin............ 





Loins, whole, 8@10 avg @26 
Loins, whole, 10@12 avg 
Loins, whole, 12@14 avg 
Loins, whole, 14 and over.. 

CHOPS .ncccccccvcesevecseuss 














Hindquarters 
Forequarters se 
BEE abt. us wos ens ows 
ee PT Tree eee TL, 
BhoOulders .. ow. cwecsccccccccvevcccccccvcecs 
SED Use whiss wd cawes been edeseerbheceescas 
Rib and loin chops.........cccsscocscceees @35 
Butchers’ Offal. 

Es . dann sins -én waren se 680645 4S 40040600040 @ 6 
SS errr ee ee @ 3 
Bones, per 100 Ibs.......cccccccccccccseces @50 
COUR MRD ewe cc sec ccevacccervseeseseeseees @15 
TENE occ ccce ven sncveecvesecssedensisicessaes @13 
DN piv aoa hos madre CAN UNA Ss DON Shs OHO NS Fs @12 

CURING MATERIALS. 
Bbls. Sacks. 

Nitrite of Soda, 1. c. 1. Chieago......... 9% 

Double refined saltpetre, gran., l. c. 1.... 6% 6% 

SED pAcScabiscdcnepsop bonne doceessn 8 it 
Double refined nitrate of soda, f. 0. b. 

ee Pe Rrra eer rl 3% 3% 

Less than carloads, granulated........ 4% 4 

CED oawawa ces bud ceeyahhedccucweeen 5% 5 

Kegs, 100@200 Ibs., 1c more. 
3oric acid, in carloads, powdered, in bbls. 9 844 
Crystals to powdered, in bblis., in 5-ton 
Be We MN ys oc tk 0s eas 00 chek ac ener 9% 9% 
In bbls. in less than 5-ton lots........ 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 
In ton lots, gran. or powdered, in bbis. 54 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
MEER \chewsudy Vans one Seacchseebasesanndss< $6.60 

Medium, car lots, per ton onan Chicago. 

Mo WAw cdwiedaes pests psbutarenese tees s eo 9.20 
Rock, car lots, per ton, f.o.b. " Callonge pod ak 6.60 

Sugar— 

Raw sugar, 96 basis, f.o.b. New Orleans @5.00 

Second sugar, 90 basis............eese0- None 

Syrup, testing 63 and 65 combined sucrose 

ome favert, Mew Zeek. «20 .ccccsicwceees @ Al 
Standard granulated f.o.b. refiners (2%). . @6.10 
Packers’ curing sugar, 100 lb. bags, f.o.b. 

Reserve, TM., MOS BGG. os cccccsccccesies @5.70 
Packers’ curing sugar, 250 Ibs. bags, f.o.b. 


RMewmerve, 1M., 1008 BG <0. cccccsvcccveses @5.60 








Jun 


Prim 
Good 
Medi 
Heif 
Cows 
Hind 
Fore 


Stee! 
Steer 
Steet 
Stee! 
Steer 
Steel 
Cow 
Cow 
Cow 
Stee! 
Stee 
Cow 
Cow 
Cow 
Steet 
Stee! 
Stee 
Stee 
Cow 
Cow 
Stee 
Med: 
Bris! 
3ris! 
Stee 
Cow 
Fore 
Hine 
Roll: 
Striy 
Stri] 
Striy 
Sirlo 
Sirle 
Sirlc 
Beet 
Bee! 
Rum 
Mian 
Shou 
Han 


Brai 
Hea 
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Swe 
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Fre: 
Fre: 
Live 
Kid 


Cho! 
Goor 
Goo 
Goo 


Med 


Bra 
Swe 
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Cho 
Mec 
Cho 
Mec 
Cho 
Mec 
Lan 


Lar 


Heg 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending, 












June 11, 
Prime native steers ........ 19 @20 
Good native steers........... 16 @18 
Medium steers .........0.0. 14 @16 
i ee ere ere 13 @18 
A A ree il p16 
Hind quarters, choice........ @25 
Fore quarters, choice........ @16 
Beef Cuts. 
Steer Loins, No. 1........... @42 
Steer Loins, No. 2.......... @36 
Steer Short Loins, No. 1..... @i4 
Steer Short Loins, No. 2..... @48 
Steer Loin Ends (hips)...... @30 
Steer Loin Ends, No. 2...... @29 
a. BSS ae eee: @is 
Soom TE TU ss oc ain sincneas @30 
Cow Loin Ends (hips) aeeteu @18 
ae a a re @27 
Steer Ribs, No. 2 cv ca beweecs @25 
Cow Ribs, No. @18 
Cow Ribs, No. ‘ @18 
Cow Ribs, No. 3 @13 
Steer Rounds, @19 
Steer Rounds, @18% 
Steer Chucks, @14% 
Steer Chucks, @13% 
RE, EG sata ala be 6 asiken @li 
ROU, EY, 4.5 6.9 o'p'a'e & Ookd'w Se @l2%% 
NE, Se bo 'n-5 o's 04-0050’ op 11%@12 
oo le” a @10 
I, SUN Beans wens hse sieeve @16 
Oe RO Seer q@i2 
Steer Navel Ends........... @9% 
pe Oe Ss @9o 
og | Rr @ 8% 
Hind Shanks @ 8% 
7 re @24 
Strip Loins, } @50 
Strip Loins, No. 2 @40 
Strip Loins, No. 8. p35 
Sirloin Butts, No. 1......... @36 
Sirloin Butts, No. 2......... @2b 
Sirloin Butts, No. 3.......... @15 
Beef Tenderloins, No. 1..... @i0 
Beef Tenderloins, No. 2..... @65 
Ss SSE @18 
i Te ee rrr aw 
Shoulder Clods... ........... @15 
Hanging Tenderloins Saal see dlp @10 
Beef Products. 
ee: CP DY i ccs scene all 
CD <6 ied. woh 'S 5-0'6 a 94's hS 49 Ke @ 8 
Sy Orr eee @2 
I 8s slo's vo Sie'vah ois or @40 
RU OM ES. , v5.0 ou 0.0 Nia 00's @i0 
Fresh Tripe, “ee hid else eG bis @ 6 
Wresh Tipe, EH. CO... cess @ 7% 
ES Ay Sere @13 
SON, WOON Bis 60s 600 0:9 500 @10% 
Veal. 
Choice CAPOnes .......ccceses 20 @21 
oO Serre. er 15 @i9 
ol & Eee re: 20 @30 
SE EE co's b's cone 0.8 FOO 12 @l5 
MOUAWE TOROIG, oo <0: cbc since ss 10 @12 
Veal Products. 
ar ce 12 @13 
ee ree @65 
EEE SNE noc tc anewcdbeaesen @4A4 
Lamb. 
a” Ree @35 
Medium Lambs ............. @32 
Choice Saddles ............. @36 
Medium Saddles ............ @34 
LC ® — e e @30 
SN IR 636-6 o's s0 ahs bh was @2X 
Lamb Fries, per lb.......... 32 
Lamb Tongues, each........ 13 
Lamb Kidneys, per Ib....... @25 
Mutton. 
od ol on beim aio 
Pere @i5 
oo o's Sng ve eked vy @li2 
jf >= @1s8 
oe | ere @&s& 
NN Sia whe cose @i2 
IN io ins gave un en ent a2 
SE MR cycbccccecsesss @20 
| ae 10 
Sheep Tongues, each. as 13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
RORNOE TUB 6 a 0056 005 sacence = 19 
pork Loins, 8@10 Ibs. avg.. 22 
Nee eee 22 
Bellies pen 6 a8 wee eles4e006 26 
PE ccuhhde Whole s¥nd0d p's wid 15 
Skinned Shoulders........... 14 
Cn RRA rears es 65 
AREER ery ia 12 
i Makes cndaws ss itpeuh 13 
SES Goa 's'uie's 6-00 sin5a4 14 
SE Sabine hn Saves caeeneews 18 
BEE ibid ahca'e ca'ee vy ane a eet 15 
Re ee eee ee 13 
ES MO a oy sig’ 5p 9,0°Reies 5 
Oe Ser re 2 
MN a aantdo'e 6:04.00 5°40 bx 9 
ME 5-6 Wicd 49's n'a 8s a * 
9 
4% 
15 
9 
9 





Cor. week, 
1926 


17 

1 @17 

13 p16 

13 18 

10 @l4 
4 


164@1T 

16 @16% 
@12 
@11% 
@15% 
aio 


12 @13 
@l 
291%4@32 
@32 

5 @9 
4 


6% 
10 @13 
10 @10% 


20 @22 
16 @19 
20 @30 
12 @lj 


14% @15% 
45 
37 oss 


@3i 
@35 
@40 
@38 
@30 
@28 


19144 @20 

60 
15 16 
15 16 


DOMESTIC SAUSAGE. 










Fancy pork sausage, in 1-lb. carton........ @27 
Country style sausage, fresh in link........ @19 
Country style sausage, fresh in bulk....... @l7i 
Country style sausage, smoked............. p24 
SY MINN SNOUT ho a e's 0 56 Gas 4 van bees @16 
Frankfurts in sheep casings................ @21 
Frankfurts in hog casings.................. @19 
Bologna in beef bungs, choice.............. @16 
Bologna in cloth, paraffined, choice......... @14% 
Bologna in beef middles, choice............ @16 
Liver sausage in hog bungs................ @23 
Liver sausage in beef rounds............... @13 
pe ER SE Ae ee eae Paes @ljz 
New England luncheon specialty........... @28 
Liberty luncheon specialty................. @21 
Minced luncheon specialty................. @li 
CIs ono Wa0's-0s 5.45 0.04 ce uk deo bees @25 
a ov Gis bas 6 Vas 546 Chawk eek @lji 
Ne aly onthe vou east Ss.e-eumee @18 
SE aia Fao sa ered eee maeeKes GaN Usk pietexeNe @15 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 54 
Cervelat, new condition, in iy bungs..... 23 
Cervelat, new condition, in beef middles.. 23 
Thuringer IND wvccno'ws bee sceneet-exdeece 26 
NE a aed anak seen ent b4 em oeredcede Cathy 32 
we PECs awee ene cersaeaebewne ee eee ae oat 
oe PO rere @49 
Milsnc Salami, choice in hog bungs........ @50 
Salami, new condition............... 27 
Frisses, choice, in hog middles............. @43 
ee a ee @56 
OI, Sele COT aid a4 robs wane nid eeeoas @43 
Mortadella, new condition.................. @27 
Ea GOES bie oa ch oid ae 4 OSGi a Roe @56 
MER TON io os tins bck eh 00 wdeixae @46 
WO SID nso cil wn wed ons eh eFaere win @53 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
ee SO ei ere ere $7.00 
Large tins, 1 to MN ash ciescaek pines can nhones 8.00 
Frankfurt style sausage in sheep casings— 
ee SR ORs oscedicacstiicadsabacns 8.50 
Large tins, 1 to Sn EEE EEO er re 9.50 
Frankfurt style sausage in pork casings— 
i i eines. c csi nae nawcd cine’ 7.50 
Be Es. Rs oa 06:5 6.00 6060 K0eeraneess 9.00 
Smoked link sausage in pork casings— 
CU PONS ois vet eividssesneccdadiods 7.50 
RIO SE. PB a ios os iba poemceciossecice 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings .................+. @ 7% 
Special lean pork trimmings.............. 13%@14 
Extra lean pork trimmings............... 15% @16 
INOGK BOD SEUINOS. occ cic cccsaccwees 10 
WL, ME IEE oa dics Ws ee Saeaaewabay sus 9 @ 9% 
POU BOMB ccc scene secsccsacccvecse sa00 @ 6% 
Fancy boneless bull meat (heavy). ws @l4 
Boneless chucks ........ caaweoe @13% 
@12 
@12% 
ee eae @ 7% 
Beef cheeks (trimmed) .............sces00. @10% 
Dr. canner cows, 300 lbs. and up.......... @ 9% 
Dr. cutters, 400 Ibs. and Up. ....ccccccccess @10% 
Dr. bologna bulls, 500@700 lbs............ @l1 
iy 6 0 dd n on'dc-nic'e bo b'e.nb/s Wi 46 0 000.44: w%w@ 3% 
Cured sis tongues (can. trim.)......... @18 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 


ee Ned domestic, 180 sets per tierce, 


be cteseReKen dens eesbert genduaseun -18@ .20 
Beet rounds, domestic, 140 sets per tierce, 
Rt PE ars perp erey ou -28@ .32 
Beet rounds, export, 225 sets per tierce, 
ke OSes Sera txidebeaddbduesauekwa -26@ .30 
Beef. middles, 110 sets per tierce, per set. ..1.20@1.25 
Beef bungs, No. 1, 400 pieces per tierce, 

We Pes cA cd 4s CEA e ed eAGEUKe nhs unwess .22@ .24 
~~ ee, No. 2, 400 pieces per tierce, 1s 
Beet ? eis Se 2 eee -10@ .12 
Beef weasands, No. 2, per piece........... -04@ .06 
Beef bladders, small, per dozen............ 1.35 
Beef bladder, medium, per dozen......... 1.85@2.00 
Beef bladders, large, per dozen............ @2.50 
Hog casings, medium, per bdl. 100 yds..... 2.25 
Hog casings, narrow, per bdl............... 3.00@3.10 
Hog middles, without COD, DOP BOE. occa sso 16 
Hog middles, Witt GAD, DOT GOt... cc cecesess -20 
er IL OUTENINE dvr a xy a0 :0:4:0.0 408 sein 0 4 005 0) CO 
Blow Dungs, ATES PTIME. ......ccccvcvescces @ .28 
reer -20 
Hog bungs, small prime................... -10@ .12 
ES I na ons odie i500 bees aioee« .07 
Hog stomachs, per piece............csccees 07@ .08 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-lb. bbl.......... osneoessss< aa 
Honeycomb tripe, 200-lb. bbl...........-+0. «eee 16.00 
Pocket honeycomb tripe, 200-lb. bbl.......... -- 18.00 
Pork feet, ME 6s 8050s siescace ceccccoes Sam 
Pork tongue, 200-Ib. BRS b6 bes ecnnsstevovoens os 


Lamb tongues, long cut, 200-lb. bbl.. 
Lamb tongues, short cut, 200-lb. bbl. 


BARRELED PORK AND BEEF. 


Mea POEM, -TOBGIAR. 00 cc ccccesccccccscvcses 30.00 
Family back pork, 20 to 34 pieces........... 32.00 
Family back pork, 35 to 45 pieces.......... 34.00 
Clear back pork, 40 to 50 pieces........... 26.50 
ear plate pork, 35 to 45 pieces.......... 20.50 
Clear plate pork, 25 to 35 pieces............ 22.00 
PINE, EEE aiciec ce cevecwedvocdegenesecéevesn 30.50 
NS 6 dein Sb in'5ue'n6s epabes ese cd ieeenan 20.50 
SE rere erry errr 20.50 
Extra plate beef, 200 lb. bbis............... 22.00 
COOPERAGE. 
Ash pork barrels, black iron hoops..... $1.674%4@1.72% 
Oak pork barrels, black iron hoops..... 1.90 @1.95 
Ash pork barrels, galv. iron hoops..... 1.87144@1.92% 
White oak ham tierces...............- @3.25 
Red oak lard tierces............-++5++ 2.871%4@2.40 
White oak lard tierces................ 2.57% @2.62% 
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OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
rine in a Ib. cartons, rolls or prints, 
















GD, CRMORMRs cc dencccconcevvcvecacescoss @23 
White animal P tat margarine in 1 lb. car- 
tons, rolls or prints, f.o.b. Chicago...... @20% 
Nut margarine, 1 lb. cartons, f.0.b. Shines @18 
(30 and = Ib. solid packed tubs, 
© per lb. less.) 
— oleomargarine, s0-lb. tubs, f.0.b. Chi- 
600060 case duewduees Sécegeeecéecededs @15 
DRY SALT MEATS. 
Po a Ae re er eee ree @12% 
DRMREG WIRE BOE Gs wok. vigine'c os covsacvcwsscee @12% 
Short clear middles, 60-Ib. avg............. @13 
Clear bellies, 14@16 Ibs................... @i4 
Cee ON, RII BIN cod vecdesewesieseas @13% 
Clear bellies, 25@30 Ibs........... Peieea @13% 
pe OR REA eri @13% 
Clear bellies, 25@30 Ibs..................6. @13% 
NS 6 0.05:0S5 3.0004 sade cee @ 9% 
ee Pe GS a nace csnweciwenersd @9 
gS aS er eee @10% 
PE NRE Sod. de-cn. Cees chenaetiseardes @1% 
BET Ni chi Sera n¥ auc dee ttacbacerveemiens et @ 8% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs.......... @26 
Skinned hams, fancy, 16@18 lbs............ @29 
Standard regular hams, TRIS We... .csces @27 
We CN PR ac so desk ce be eeredescdteyns @19 
Standard bacon, 4@8 Ibs............0-0e00s 28144 @291%4 
Standard bacon, 10@12 Ibs.............056. @28% 
Standard bacon, 12@14 Ibs................. @27% 
Standard bacon strips, 6@7 Ibs............. 28 
Cooked hams, choice, skin on, surplus fat 
ME cock cdse cine seeebed eb abot satitnude es @37 
Cnet hams, choice, skinned, surplus fat @38 
Cooked hams, choice, skinless, surplus fat eu 
Cooked picnic 8s, skin on, surplus fat off.... @25 
Cooked picnics, skinned, suruplus fat off... . @26 
Cooked Join roll, GUAGOKs cc ciccncvcccccss @Al1 
ANIMAL OILS. 
TO MIG dn on 9 6 00k CN LRA ESR Oa 12 Gia 
Wixtra winter straimed ........ccccccecccce 12 
PE BRO GER Schon sit cceecnebacacres dak ay 
pe ae EPAPER er . 105 it 
No. 1 lard oil .. s oH 10% 
No, 2 lard oil 9 9% 
PUY WORD OR) osc cc cc ccicdraveves 4 14 
Extra neatsfoot of] ...........00.. 105% @11 
Wee, 1 MOREWTORE OEE onc ccc ccaesecessacccces 9% @10% 
ROMS TAO I 60 6. 8566 CEE eee 9% @10% 
LARD (Unrefined) 
Prime, steam, cash, tierces.............--. @12.45 
Prime, steam, loose @11.65 
Se, WOME nnd vdahiiesish uh deen kvdedaswiae @11.37 
PROMI WHE | ib icicc usd teasadesdeesinictes @13.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib., loose. en.% 
Pure lard, tierces ‘ @13. 
COMpOUN 2... .ccrccccccccvcvccceccsecce 110. oo@ io. 25 
OLEO OIL AND STEARINE. 
Oleod: Of), ORTH s ccc ccccsccecceccscevadacees 13 
CNG CRROE. iiscicais (4 i0s cP oacawaevaciawars 12 @12% 
Prime No. 1 ol@0 Of]. .....cccccccccescccees 2 12% 
Prime No. 2 cleo Ol)... s.cscecccccccccccees 11% 
TE, OU Mi ocd ccctedscecsdestsccacesees 104% @10% 
Prime oleo stearine, edible ........+.+++- 9 9% 
TALLOWS AND GREASES. 
Edible tallow, under mg acid, 45 titre...... @ 8% 
Prime packers’ TANOW. oo cccvccvccvscesseces 7%@ 8 
No: 1 tallow, basis 10% % t.f.a., 42 titre. 1%@ ps 
No. 2 tallow, basis 40% f.f.a., 40 titre..... 6 @é 


Choice white grease, max. 4% acid, loose, 


CN. Goa Gaadubc dbase esd socdsaaeeveves 8%4@ 8 
B- White grease, max, 5% acid.......+-+++ 7 g im 
Yellow grease, 12-15 f.f.a.........00e0eee- 6% 
Brown grease, 40 f£.f.8......00-seeeeeeeeeee 5% $ 


VEGETABLE OILS. 


Crude cottonseed ofl in tanks, f.0.b. Val- 












le ints, MOM., PFOMpPt......-seseeeeeee 
White. deoderined’ in bbis., c.a.f. Chicago. 10% 11 
Yellow, a, $m - BDIB.s.c vc cccecscccces 10% 
Soap stock, 50% f.f.a. basis, f.o.b. mills 2% 
Corn oil, in tanks, f.0.b. mills.........-. @ 8% 
Soya bean oil, seller’s —_ or “4 coast _—- 10% 
Cocoanut oil, seller’s tan! 0. coas' 

Refined in bbls., c.a.f., Chicago, nom... 1oeagi0% 
FERTILIZERS. 
papi eerily * 323@ 3.50 
peer fertilizer tankage, 10 to 12%.... 8.00@ 3.25 
Ground fertilizer tankage, 6 to 9%...... 2 2.90 
Crushed and unground tankage.......... 2.65@ 3.00 
Ground raw bone, per tom......+--.++e+s 32.00@36.00 
Ground steam bone, per ton.........+.+- 27.00@30.00 
Unground steam bone, per ton.........-- 25. 27.00 
Unground bone tankage per ton........-- 14.00@17.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 lb. average per ton... .$185. 200.00 
No. 2 pees, 40 lb. average, per ton.... 125. 135.00 
No. 3‘horns ...... 75. 100.00 
Hoofs, black and 50.00 
Hoofs, white .....’...... 75.00 
Round shin bones, 100.00 
Round shin bones, 65.00 
Heavy fate ...ccccccccvccccccecs 65.00 
Tdght fate .cccccccccccccccecscccccves 50.00 
Thigh ween get we ed eh bog 90.00 

mes, light and med..........-- X 
Buttock bones ......cccsccccccccscess 45.00@ 50.00 
Note—These quotations apply to No. 1 
which must be assorted, free m grease spots and 
cracks, hard and clean, uniform as to cut and wei 


t. 
Packed in double bags and cerload lots. Since hon, nd 
on unselected stock will be found in ‘Pac 
By-Preducts Markets’’ reports on another page. 
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Retail Bookkeeping 


A Simple and Workable System 
for the Meat Shop 


Many meat dealers operate a gro- 
cery store or vegetable market in 
connection with their shops. Keeping 
books in such a store is different from 
either a straight meat market or a 
straight grocery. 

Costs in a grocery store are easily 
determined, while those in a meat 
market are not so easily figured. 
There are other differences, too. 


Yet records and books can be kept 
for combination stores without much 
more trouble than for single stores. 
And it will not take an extra book- 
keeper to do it, either. 

In the following article, the last of 
a series on retail bookkeeping he is 
writing for THE NATIONAL PrRo- 
VISIONER, the author, Roy C. Lindquist, 
tells how this may be done easily and 
simply. 

This is the seventh and last in this retail 
bookkeeping series by Mr. Lindquist. The 
first, in the issue of Jan. 22, 1927, told why 
the retailer should keep records. 

The second, on Feb. 12, told how income 
=_ expense should be separated and classi- 

ed. 

The third, on Feb. 26, told how to deter- 
mine the amount of sales and cost of goods 
sold for any one period. 


The fourth, on March 26, told how to make 
a profit and loss statement. 


The fifth, on April 23, told how to make 
use of a profit and loss statement. 


The sixth, on May 14, told how to apply 
the _— shown in the profit and loss state- 
men 


How to Keep Books for Com- 
bination Grocery and 
Meat Market 


Why should we give special attention to 
the keeping of records for a combination 
store? Because such a business requires 
special consideration from an accounting 
standpoint. A combination store is really 
a combination of two different businesses. 

From the customer’s viewpoint they may 
seem to be very similar lines, groceries 
and meats being food products. But from 
the standpoint of accounting, costs, and 
management they are two entirely differ- 
ent kinds of business. 

Meat is Highly Perishable. 


In the first place, meats are highly per- 


ishable, whereas only a small portion of 
groceries can be called such. The cost of 
doing business in meats is higher than in 
groceries and likewise, the gross margin or 
mark-up. 

The problem of pricing groceries is 
much easier than for meats. The cost 
prices of grocery articles are known but 
in most meat products these are not 
known. 

Most meat is bought in form of car- 
casses or large cuts at a price per pound 
for the entire piece. When cut up it is 
difficult to know what the various cuts 
cost and at what prices they should sell to 
bring an adequate margin. 
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Wholesale prices of meats are constantly 
fluctuating, a condition not so true of gro- 
ceries. 

Such a dealer then is both a grocer and 
a meat retailer. How can he successfully 
manage a combination store? 

By departmentizing it. 

Such is the method employed by large 
department stores. The sales, purchases 
and expenses of each department are kept 
separate. The manager knows which de- 
partments are making and which are los- 
ing money. 

Departmentizing Your Store. 

The same method should be followed 
by the owner of a combination grocery 
and market. He ought to know how much 
is made by the grocery and how much by 
the market. 

However, this does not mean that the 
proprietor of an ordinary sized store will 
need to hire a bookkeeper to do this work 


_or even to spend very much extra time 


himself. 

By spending a few minutes each day and 
an extra hour at the end of the bookkeep- 
ing period, he can secure this necessary 
and valuable information. 

Just how should the dealer proceed to 
secure this information? He will need to 
do the following things: 

(1) Separate sales of meats and gro- 
ceries. 

(2) Keep separate records of meats and 
groceries purchased. 

(3) Separate or pro-rate expenses be- 
tween the two departments. 





Tell ’Em How to Do It! 


Here is something your cus- 
tomers will “eat up,” Mr. Retail- 
er! 


Very few people know the 
proper way to carve meat at the 
table. A series of two articles 
tells how in plain language and 
shows how by means of pic- 
tures. Every housewife will be 
glad to read it—and so will her 
husband. 


These two articles have been 
combined and reprinted. They 
may be had in quantities at cost, 
with your name on them, if you 
desire. 


Order a supply to distribute 
to your trade. Use the coupon 
below. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


Please send me.......... reprints of 
your article on “Meat Carving.” These 


are to be billed me at cost. Put my 
name on them, as follows: 

PEOMRO ccccccccccceccscvesess eoesevece 
Street ..ccsccrcece js apinecceueondeweesd 
CRY. cccce suSke eee oem » State. .....0.. 











How to Separate Sales. 

First, let us take up the question of 
separating the sales, the question requiring 
most attention. 

Where the meat department is handled 
by a hired clerk, he could write the 
amount of the meat sale on a little ticket 
which is paid for by the customer at the 
grocery counter together with groceries, 
if bought. 

The cash register then is in the grocery 
department and cash is handled by the 
proprietor. 

The butcher should enter the amount of 
each meat sale on a stub (from which he 
tears off the customer’s ticket) or on a 
card. At the end of the day his record 
can be checked against the meat tickets 
received at the grocery counter. 

Tickets of this nature can be purchased 
ready for use. Where another person 
handles the meat department it is doubly 
necessary to keep a good check on the 
operations of that department. 

Where the proprietor handles the meat 
(and also the clerks) the above method 
may prove a bit awkward. 

In this case the amount of each sale as 
made can be jotted down on a large pad 
conveniently located beside the scale. If 
the dealer cares to invest in a small add- 
ing machine, inexpensive cash register, or 
other registering device, the amount of 

each meat sale can be entered on these. 

The total is automatically given with 
each amount registered. The difference 
between the total sales of the store and 
the meat sales will naturally be the gro- 
cery sales. 

Be Careful to Be Accurate. 

Great care must be used in order that 
all meat sales are thus recorded; other- 
wise this record will have little value. This 
registering of meat sales should become 
a habit—just as automatic as stepping to 
the scale after a piece of meat is cut. 

During the first week or two some sales 
may be missed but after this time the pro- 
cedure should become habitual. 

Some stores maintain a separate cash 
register at each department and customers 
pay for each class of goods at their respec- 
tive counters. This works well with cer- 
tain stores, the patrons of which do not 
object to it. 

In a credit store where the proprietor 
keeps a separate record of cash and charge 
sales for each day, either of two methods 
can be used. The cash meat sales can be 
recorded as outlined above 

This subtracted from the total cash sales 
will give the cash grocery sales for the 
day. The meat items on the charge slips 
can be totaled and this amount subtracted 
from the total of - charge sales gives the 
charge grocery s 

Figuring ee Sales. 

Another method would be to record all 
meat sales on a pad or registering device 
(as outlined above). The charge slips 
are added in total only. 

The groceries sales will be determined 
as follows: 

Total cash sales 

Add Total charge sales 

Total sales 

Deduct Total meat sales’ ............ 

Balance Total grocery sales ............ 


This can be done with each day’s sales 
but preferably, once for the entire four- 
week period. 

The second step necessary is the sep- 
aration of purchases of groceries and 
meats. Cash purchases of meats and of 
groceries should be separated and an ac- 
count column for each should be kept 
in the dealer’s books. 


For the credit purchases a separate in- 
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voice register can be used for each of 
meats and groceries. 

If some bills contain both items, then 
an invoice record along the lines of the 
following can be set up: 

| Date | T’l. 
Date | Bought from | Paid | Am’t. 


| 
as 2s 
| 
| | 


Care needs to be exercised in seeing 
that those items which are classed as 
meat purchases are also those that are 
recorded as meats when sold. The same 
thing applies to groceries. 

Separating the Expenses. 

The last step is the separation of ex- 
penses between the two departments. In 
a large store where expenses are in- 
curred belonging entirely to one depart- 
ment, separate accounts or columns in the 
books should be set up; as for instance: 
Wages-Meat Department; Wages-Grocery 
Department. 

In most cases the expenses belong to 
both divisions and the amounts then must 
be pro-rated between each department on 
some fair basis when making the profit 
and loss statement. This statement can 


Groce. 





| 
| 
| 
| 
| 
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Ice and refrigeration will probably be 
charged entirely to meats. 

Depreciation will be pro-rated on the 
basis of fixture investment of each de- 
partment. 

All other expenses can be pro-rated in 
accordance with the volume of sales. If 
meat sales are two-thirds of all sales, then 
this department will be charged with two- 
thirds of these expenses and the grocery 
with one-third. _ 

The above instructions are suggestive. 
The, dealer can vary them to suit condi- 
tions in his own shop. 


Cut Out All Red Tape. 


As explained before, in order to sep- 
arate the department’s records, no red 
tape or much extra work should be neces- 
sary. Just a little extra time spent and 
mental effort will repay the dealer in 
many ways. 


fe - 


NEWS OF THE RETAILERS. 


Cox & Boegaholz have opened a retail 
meat store at 312 Seventh St., Columbus, 
Ind. 

Roy E. Taylor has purchased the Hus- 
ton market at 418 East Second St., Dallas, 








be arranged as shown below: Ore. He will continue his meat whole- 
| | | | 
| Meats | {Groceries | Total 
| Per | | Per | Per 
| Amount | cent | Amount | cent | Amount | cent 
ee baie areas | } 100 | 100 





Sales 


| 100 | 
| 








Cost of mdse. sold 





Pe | | 
| 
| 
' 





Gross margin 





| 

| 

| 
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eae 
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Expenses 
Wages—store clerks 
Wages—proprietor 
Wages—delivery help 
Rent 
Etc. 


| | 
TY 
{ 








Total Expenses 








Trading Profit 








Other Income 











Total 





Other Expenses 





Net Profit or Loss 





Previous articles of this series explain 
the classification of accounts and prepa- 
ration of this report. We shall concern 
ourselves here only with the department- 
izing of the accounts. 

Figuring Up the Inventory. 

The cost of merchandise sold, for 
meats, can be accurately figured for a four- 
week period and the instructions in Ar- 
ticle Three should be followed. However, 
with groceries, it is almost impossible to 
take inventory every four weeks in most 
shops. The cost of groceries sold for 
the period then will not be known exactly 
and all we can do is use the purchases as 
the cost. 

However, the margins in groceries, as 
explained at the beginning, do not fluctu- 
ate as widely as in meats. The merchant 
can use the average margin (per cent of 
sales) as shown by his previous year’s 
grocery records as a guide to determine 
whether he is covering his expenses and 
profit in the grocery department for the 
four weeks. 

Wages of store clerks and proprietor 
should be pro-rated between meat and 
grocery department according to the ap- 
proximate time spent in each. 

Proportioning Delivery Costs. 

Delivery wages can be apportioned on 
the basis of volume of sales of each sec- 
tion. If the meat sales are two-fifths of 
total sales, then two-fifths of the delivery 
wages should be charged to meats and 
three-fifths to groceries. 

Rent should be shared according to 
floor space occupied. 


saling business and market at 622 East 
Second St. 

The Polson Meat Market, Polson, 
Mont., has been taken over by Frank 
Neifert who has leased it from Howard 
Schlegal. 

Lester Blair’s interest in the Washougal 
Market, Washougal, Wash., has been pur- 
chased by Wm. Lessard. Mr. Lessard has 
leased the space and fixtures. 

Chavis & Sons, Seattle, Wash., plan to 
add a meat department to their store. 

A. J. Hochinson has sold a half interest 
in his market in Camas, Wash., to Charles 
Larson. 

The North Puyallup Meat Market has 
opened for business in Puyallup, Wash. 

Albert Merrill has opened a retail meat 
business in Castle Rock, Wash. 

Dan Connors has purchased a new 
building in Kellog, Ida., into which his 
retail meat business will be moved in the 
near future. 

The retail meat dealers of Yakima, 
Wash., have formed a local association. 
G. V. Phillips is the president. 

A new meat market has been opened 
in Southampton, N. Y., by Aldrich & Co. 

The Universal Grocery Co., has opened 
a meat market store at 202 Atwood Ave., 
Madison, Wis. It is the plan of the com- 
pany to open several similar stores in the 
city in the near future. 

Harold H. Richardson has opened a 
cash and carry market in Princess Anne, 
Md. 

A new retail meat business has been 
opened in Chishol, Tex. 

The Eastern Provision Co., Hartford, 
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Illinois Retailers Meet 


Gathering at Rockford Hear Talks 
on Many Meat Topics 
Reported by Michael O’Toole 

Led by the Cleaver Club, garbed in full 
regimental regalia, more than 250 dele- 
gates and invited guests, of the Illinois 
State Retail Meat Dealers’ Association 
marched into session on June 5 at the 
Rockford, Ill., Shrine Temple. Everybody 
was merry as the martial strains of “Till 
We Meat Again” rent the air. Speakers 
of national importance were in the line of 
march. The sessions lasted two days, with 
recreational diversions for the ladies of 
the party. : 

Among the speakers were R. C. Pollock, 
Managing Director, National Livestock 
and Meat Board; W. C. Davis, business 
specialist, U. S. Department of Agricul- 
ture; A. T. Edinger, of the Better Beef 
Committee; John C. Cutting, of the In- 
stitute of American Meat Packers, and 
Emil Priebe, treasurer of the National 
Association of Retail Meat Dealers. 

At the evening banquet the speaker of 
the evening was Prof. J. C. Fuller of the 
University of Charles W. 
Myers of the Trade Relations Department, 
Armour and Company, also spoke. Miss 
Gudrun Carlson, Director of the Depart- 
ment of Home Economics of the Institute, 
made an address on Monday afternoon. 

One of the most vital topics discussed 
was the advocacy of butcher schools by 
John A. Kotal, Executive Secretary of the 
national association It is probable that 
the Illinois state association will ask the 
state to establish bureau meat vocational 
departments in high schools and the state 
universities and colleges. 

Other state and national offices of the 
meat dealers’ associations also spoke. 

The next annual convention will be held 
at Moline, Ill. 

The newly elected officers are: A. J. 
Kaiser, Chicago, president; J. C. Adler, 
Joliet, vice president; Anton Vorel, Chi- 
cago, secretary, and Paul T. Ecklund, 
Rockford, treasurer. 

An interesting sidelight of the conven- 
tion was the presence of Al Saunders, the 
butcher poet of Dubuque, Iowa, whose ef- 


fusions have brought smiles to many 
mouths; another was the fact that when 
the retailers were inspecting one of the 
local slaughter plants, seven of them 
“passed out” without a struggle. Smell- 
ing salts were applied vigorously. 
yo indeed, are not what they used 
to De! 


Wisconsin. 








Conn., has moved from 199 State St., to 
127 State St. 

The Rowley Meat Market in the Dur- 
kee Building, Hartford, Wis., formerly 
owned by the Rowley Packing Co., of 
Racine, Wis., has been sold to J. A. Dick, 
Madison. 

Emile De Voe’s market at McDonald, 
Pa., was destroyed by fire recently. 

Enoch Oberg has sold his market in 
Princeton, Ill., to A. J. Wimer, Henry, II. 

new meat market, to be known as the 
Home Market, will be started in Garden 
City, Kan., in the near future. Harry 
Summes will be the proprietor. 

C. G. Smith has bought the City Market 
in Unionville, Mo., from Geo. Minear. 

Kennon’s Market was opened recently 
in Minden, La. 











THE NATIONAL PROVISIONER 


June 11, 1927, 


New York Section 


Among Retail Meat Dealers 


One of the most interesting discussions at 
the meeting of Ye Olde New York Branch, 
New York State Association of Retail Meat 
Dealers, Inc., on Tuesday evening of this 
week was brought about by the reading of a 
newspaper clipping. This clipping announced 
the passing of a state law at Albany pro- 
hibiting the butcher from using sulphite as 
a preservative. It seems that the passing of 
this law was caused by the fact that the 
practice had been formed by some people of 
using sulphite in order to give the appear- 
ance of fresh meat to some that had already 
become spoiled. The Ye Olde New York 
Branch went on record as being opposed 
to such tactics. 

Charles Kramer, chairman of the purchas- 
ing committee, reported on proposals for 
purchasing bags in quantity lots; also twine 
and other incidentals. 

A quarterly report of the year’s work was 
read, which showed the Branch to be in good 
standing and getting along splendidly. Re- 
ports of other committees were also read. 
Several candidates were elected to member- 
ship. 

A complaint relative to some Sunday vio- 
lations in the Harlem section of Lenox ave- 
nue were entertained, and ways of overcom- 
ing these violations are being considered. 

The following alternates to the delegates 
to the convention of the State Association 
were appointed: M. Lowenstein, A. Ochs, 
F. Hertzog, A. Heinziger, J. Udel, M. J. 
Thenn, William Hanauer, J. Sepyer and Les- 
ter Kirschbaum. 


South Brooklyn Branch Meeting. 

A delegation from the Brooklyn Branch 
—including president John Hildemann, 
Frank P. Burck, William Helling and Mr. 
Schneider—attended the meeting of the 
South Brooklyn Branch, New York State 
Association Retail Meat Dealers, on Tues- 
day evening of this week. Another visitor 
was State President George Kramer. Mr. 
Kramer gave an interesting talk, which 
included such subjects as the proposed in- 
dustrial bank, state convention, classifica- 
tion and grading of meats and cooperative 
buying. With reference to the latter, the 
South Brooklyn Branch has been able to 
offer its members some very special prices 
for supplies, of which they are taking ad- 
vantage. 

This very interesting meeting had one 
drawback, and that was the absence of 
David Van Gelder, who was prevented 
from attending on account of the very 
serious illness of his brother-in-law. Mr. 
Van Gelder never allows anything to in- 
terfere with his attendance at the meetings 
of the Branch and he was very much 
missed. 

Delegates elected to represent the South 
Brooklyn Branch at the convention of the 
State Association are Joseph Rossman, 
Harry Kamps and David Van _ Gelder, 
Their alternates are H. Schwanewede, 
Steve Kittle and Harry Himstedt. 

Due to the State Association of Retail 
Meat Dealers, Inc., convening at the Hotel 
Astor next week, the Bronx Branch has 
postponed its meeting until the following 
week, the date of which will be June 22. 

The sympathy of the trade is being ex- 
tended to A. E. Haft, a member of Ye 
Olde New York Branch, New York State 
Association of Retail Meat Dealers, upon 
the passing of his wife. The funeral serv- 
ices for Mrs. Haft were held at 10:30 
Thursday morning. 

Election of delegates and alternates to 
the convention of the State Association of 
Retail Meat Dealers, Inc., planning and 


adopting resolutions to be presented and 
other interesting details helped to make 
the meeting of the Washington Heights 
Branch on Tuesday evening wonderful, 
full of pep and enthusiasm. The delegates 
elected are Charles Hembdt, Albert Di- 
Matteo and Frank Kunkle. Their alter- 
nates are L. Roth, Max Haas and R. Ut- 
tenwald. Business manager Fred Hifsch 
and Gus Backes of the Bronx Branch 
were visitors. 

Sympathy is being extended to Emanuel 
Collins, a member and formerly an officer 
of Ye Olde New York Branch, New York 
State Association of Retail Meat Dealers, 
whose sister passed away recently. 


On Sunday evening Albert DiMatteo, 
treasurer of the Washington Heights 
Branch, and Mrs. DiMatteo, recording 
secretary of the Ladies’ Auxiliary, New 
York State Association of Retail Meat 


- Dealers, entertained some friends with an 


claborate “Italian dinner.” Among those 
present, in addition to Mr. and Mrs. Di- 
Matteo and their two daughters, were Mr. 
and Mrs. George Anselm, Mr. and Mrs. 
Frank P. Burck, Mr. and Mrs. Charles 
Hembdt and their three daughters, Mr. 
and Mrs. Fred Hirsch and Miss Jenny 
Esposito. 

“Rudy” Schumacher, a member of the 
3ronx Branch and a director of the State 
Association of Retail Meat Dealers, and 
Mrs. Schumacher, corresponding secretary 
of the Ladies’ Auxiliary, celebrated the 
eighteen anniversary of their wedding on 
June 7th. 


Edna Metzger, the daughter of Mr. and 
Mrs. Sylvian Metzger, both actively en- 
gaged in the activities of the Retail Meat 
Dealers Association, graduated with 
honors from Barnhart College on Wednes- 
day of last week. Miss Metzger will go 
to camp for the summer, after which she 
will plan her future work. 

With the idea of organizing a branch 
of the New York State Association of 
Retail Meat Dealers, Inc., in Westchester 
County, a meeting was held on Wednesday 
evening of last week. A temporary staff 
of officers, including Frank Bitz, Jr., of 
Yonkers as president, T. E. Buckley, sec- 
retary, and Kalman Papp, of Mount Ver- 
non, treasurer, was elected. A second 
meeting in Yonkers will be held on June 
23rd. 


Jacob Schmidt, formerly treasurer of Ye 
Olde New York Branch, and an active work- 
er, was taken suddenly ill with appendicitis 
last Thursday, and died on Sunday. Funeral 
services were held on Wednesday from the 
Universal Funeral parlors, 52nd Street and 
Lexington Avenue. 


—— 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under federal inspection at 
New York City, N. Y., are officially re- 
ported for the week ending June 4, 1927, 
with comparisons, as follows: 

Week Cor. 


ending week, 

Western dressed meats: June 4. 1926. 
Steers, carcasses 7,759 
Cows, carcasses . 4538 
Bulls, carcasses ..... 158% 


Veals, carcasses 
Lamb, carcasses 


10,669 








Mutton, carcasses 6,896 
Reef cuts, Ibs. ee T51L,.885 181,897 
Pork cuts, Ibs.......1,32 1,390,694 1,006,769 
Local slaughters: 
Cattle ...:. eb-viens 9,734 10,504 9,614 
i” IRE geyrs Pore .-. 14,344 17,280 17,840 
NOE eee, 51,797 87,285 
Sere Eeeyy 2 34,156 46,833 42,1338 


NEW YORK NEWS NOTES. 

Another one of*those successes for which 
George Kern, Inc., is noted is being 
eagerly anticipated in the first annual pic- 
nic and outing of the George Kern, Inc., 
Employees’ Benefit Association. This first 
summer event of the E. B. A. will be held 
at Semler’s Midland Park, Grant City, 
Staten Island on Sunday, June 19th and 
from present indications it will be a mon- 
ster affair. There will be racing, games, 
dancing and a general frolic at the grounds 
which will be reached by private cars and 
buses. Norman Platje, president of the 
E. B. A., has consummated all the ar- 
rangements and looks to a goodly at- 
tendance, with the retail merchants of 
Greater New York en mass. As usual the 
Kern organization is taking an active in- 


terest in the outing of their employees’ 


benefit association. 


Frederic Tansill, who has been associated 
with George Kern, Inc., for the last five 
years, is leaving the packinghouse field to 
take up the practice of law. Mr. Tansill has 
been in charge of the city sales department 
of the company, but from now on will make 
a specialty of corporation law in connection 
with his new endeavor. He was given a 
farewell luncheon last Saturday in the com- 
pany’s restaurant at which there were about 
twenty-five present, including executives and 
heads of departments. Mr. Tansill was given 
an 18-carat gold wrist watch by his col- 
leagues, The presentation speech was made 
by George Kern, Jr., who expressed the com- 
pany’s regret at losing so valuable a man, 
and extended the hope that Mr. Tansill 
would have the very best success in his new 
venture. 


Lehman Levy, New York, and L. West- 
phal, Chicago, Wilson & Company, returned 
to New York on Tuesday of this week on 
board the steamship Pan American. They 
had originally started out on the steamer 
Western World, but were delayed for two 
weeks, owing to the vessel running on the 
rocks. Mr. Westphal left immediately for 
Chicago. 

Louis Joseph, head of the beef department, 
Wilson & Company, accompanied by Mrs. 
Joseph, is spending a few days at Atlantic 
City. 

C. E. Dinger, construction department, 
Wilson & Company, Chicago, was in New 
York during the week. 

ae 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending June 4, 1927, are reported 
officially as follows: 

Point of 

origin. Commodity. Amount. 
Canada—Quarters of beef 
Canada—Calf carcasses .. 1,8 
Canada—Calves’ livers 3 
Canada—Beef tongues 
Canada—Pork tenderloins 
Canada—Pork loins ....... 
Canada—-Smoked meats ..... 12,¢ 
Italy—Sausage ........... ‘ 
Denmark—Liver paste ..... 








Holland—Cooked hams 
Holland—-Smoked hams Tbs. 
Holland—Sausage ....... spas Ibs. 
Spain—Sausage in lard..... 1,350 Ths. 


50 Tbs. 


Germany—-Smoked hams . ; 5. 
Germany—Cooked hams in tins 2, 
Germany—Sausage ...... are. 5,591 Ths. 
New Zealand—Mutton carcasses 1,000 

4 


Spain—-Blood pudding in lard. . 1,800 Ibs. 
South America............... 3,168 Ibs. 


What are the chief points to know about 
in kosher killing of cattle? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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MME 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


The Wm.G.BellCo. 


BOSTON MASS. 
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Imitation Food Products for Window, 
Counter and Refrigerator Display 


Circular and Price List sent on request 


ARTISTIC PRODUCTION CO. 
107 Lawrence St., Brooklyn, N. Y. 











PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughters under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending 
June 4, 1927, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: June 4. week, 1926. 
Steers, carcasses ...... 2,739 2,574 2,914 
Cows, carcasses ...... 649 936 650 
Bulls, carcasses ...... 412 456 327 
Veals, carcasses ..... 2,286 2,321 2,431 
Lambs, carcasses ..... 9,012 9,204 7,193 
Mutton, carcasses .... 2,351 2,507 2,530 
Ae ree 418,585 415,260 269,869 
Local slaughters: 
CIUMEO” aps disas cin ae dsied 1,784 2,204 2,289 
ees 2,663 2,537 3,522 
0 rer ree 15,209 16,345 14,773 
SENET CLOSE EP TREES. 3,975 5,156 
—_-@—— 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
June 4, 1927, with comparisons: 


Week Cor. 
ending Prey. week, 
Western dressed meats: June 4. week. As 26. 
Steers, carcasses ..... 2,744 3,270 2,746 
Cows, carcasses ...... 2,329 2,036 1465 
Bulls, carcasses ...... 65 3o 44 
Veals, carcasses ...... 1,483 1.273 1,909 
Lambs, carcasses ..... 11.951 11,049 8,252 
Mutton, carcasses ... 917 788 1,864 
TR MEL” o cwan ee vse es .476,125 528,428 281,437 
Local slaughters 
Carin ...:.. ssa ee 1,862 1,674 
2 eae ; 1,292 2,410 1,812 
ae .. 14,004 11,968 15,889 
Sheep .... R 4,777 3,866 4,327 
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DoYou Gamble 











Every ounce of bacon, lard and sausage is money, and frac- 
tional ounce errors in these packaged goods are the 
GAMBLING RISKS that our surveys disclose. 


Are you taking this GAMBLER’S CHANCE with your 
PROFITS? 


“EXACT WEIGHT” SCALES get FULL PACKAGE 
YIELD from bulk merchandise in fast weighing by placing 
precision accuracy within the grasp of any class of labor. 
They take the GAMBLE out of weights. 


ASK US WHY 


THE SMITH SCALE 
COMPANY 


Columbus, Ohio Montreal, Can. 
Toronto, Can. 


Makers of “EXACT WEIGHT” SCALES for every business, 
weighing 1/32-0z. to 300-lbs. 


Sales and Service Offices in Principal Cities 








When you write the advertiser, mention THE NATIONAL PROVISIONER 





612-14-16 W. York St. 





In Spices, too, the Best is the Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers SPICES Grinders 


42 years reputation among packers for quality 


Philadelphia, Pa. 


Butchers Mills Brand 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk 
Cows, cutters 


$ 9.90@10.75 


$10.75@13.00 
7.00@10.25 


Calves, bulk 
Calves, culls, 
LIVE SHEEP AND LAMBS. 


$17.50@17.75 
5.50@ 6.00 


Lambs, 
Sheep, 


bulk 
bulk 


$ 9.60@ 9.75 
10.20@10.35 


Hogs, heavy 
Hogs, medium 
Hogs, 160 lbs 
Hogs, 140 ibs 
Pigs, under 80 lbs 
Good pigs 

Roughs 

Good Roughs 


@10.70 
10.80@10.90 
10.90@10.95 

8.15@ 8.25 


4@17% 
@17% 
@18 
@19 
@18% 


heavy 17¥ 
Se RS cc éatnn oss 

IE sa vo aktend enn sesved sebnee se 
Pigs, 80 

WE BOD BG, oo sss soe vensvesces 


Hogs, 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 lbs 
Texas steers, 400@600 Ibs................. 14 
Good to choice heifers 
Good to choice cows 
Common to fair COWS............-seeeseees 12 
Fresh bologna bulls 


BEEF CUTS. 


@20 
@18 
@16 
@18 
@15 
@13 
@12up 


City. 
@28 
@24 
@22 
@35 
@31 
@27 
@27 
@24%4 
@22% 
@20 


2 hinds and ribs........ 2 
. 3 hinds and ribs. 
£5 nea 60.65 p0ee 
No. 2 rounds. @19 
» B sommds.........cccvees @17 
No. @16 
No. : 14 @15 
No. @13 
Bolognas .... 13%@14% 
Rolls, reg., 6@8 Ibs. avg 22 @23 
Rolls, reg., 4@6 Ibs. avg @18 
Tenderloins, 4@6 lbs. avg @70 
Tenderloins, 5@6 lbs. avg @90 
Shoulder clods @l1 


DRESSED CALVES. 


@25 
ES es @22 
Good .... @18 
Medium @16 


DRESSED SHEEP AND LAMBS. 


@36 
@35 
@29 
@18 
@16 
@13 


Lambs, choice, spring 

EE no Gin kukiess netbeans san vasben bea 
ee SU NNO as. cake hecsscdcenkecou 
Sheep, 

Sheep, medium to good 

Sheep, 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 

A, GUN 6. oc cnnccsccecetscee 
Hams, 12@14 lb. avg 

Picnics, 4@6 lb. avg 

Picnics, 6@8 lbs. avg @16 
Rollettes, 6@8 lbs. ave @18 
Beef tongue, light @27 
Beef tongue, heavy @30 
Bacon, boneless, Western @28 
Bacon, boneless, city @24 
Pickled bellies, 8@10 Ibs. @20 


@26 
@25 
@24 
@17% 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs. avg.21 
Pork tenderloins, fresh ..........++ee++ee05 52 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 lbs. avg 
Hams, city, fresh 6@10 lbs. avg 
Picnic hams, Western, fresh, 6@8 lbs avg.15 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 
Leaf lard, raw 


@22 
@54 
@40 
@18 
@16 
@24 
@18 
@24 
@26 
@16 
@20 
@l1 
@14 
@14 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 lbs. 

95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

@ 75.00 
Black hoofs, per ton 45.00@ 50.00 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 
100 pieces 

Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trm’d. @38c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
Beef kidneys 

Mutton kidneys 

Livers, beef 


@ 85.00 


and over, 
and over, 
and over, 


- -800.00@325.00 
+ -250.00@275.00 
- -200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Beef hanging tenders 
ERED: DOB ve cccdescccccepcesiace 


Shop fat 2% 
Breast fat 


4 

5 

4% 
20 


SPICES. 
Whole. Ground. 
Allspice 22 
Cinnamon - 20 
28 
13 
15 
-20 
Nutmeg 45 
Pepper, 36 
Pepper, Cay . i 36 
Pepper, rn 32 
Pepper, w 51 
GREEN CALFSKINS. 
5-9 9%)-12% 12%-14 
Prime No. 1 Veals. .20 2.35 2.75 
Prime No. 2 Veals. .18 2.15 2.50 
Buttermilk No, 1...17 2.00 2.40 
Buttermilk No. 2...15 1.80 2.15 
Branded Grubby ...12 1.40 1.75 
Number 3 At Value 


CURING MATERIALS. 


14-18 
2.95 
2.70 
2.60 
2.35 
1.95 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.... 
Double refined large crystal saltpetre 
Double refined nitrate soda, granulated.. 
In 25 barrel lots: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 
Double refined saltpetre, large crystal.... 
Double refined nitrate soda, granulated... 
Carload lots: 
Double refined saltpetre, granulated 
Double refined nitrate soda, granulated... 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, @27 
Western, 48 to 54 Ibs. to dozen, @26 
Western, 43 to 47 Ibs. to dozen, @26 
Western, 36 to 42 Ibs. to dozen, @25 
Western, 30 to 35 Ibs. to dozen, @23 
Fowls—fresh—dry pkd.—prime to ¥ box: 
Western, 60 to 65 Ibs. to dozen, @29 
Western, 48 to 54 lbs. to dozen, @28 


June 11, 


Western, 43 to 47 lbs. to dozen. Ib....... 
Western, 36 to 42 Ibs. to dozen, lb.......3 
Western, 30 to 35 lbs. to dozen, Ib. 


Fowls—frozen—dry packed—prime to fcy.—12 
Western, 60 to 65 Ilbs., 
Western, 55 to 59 lbs., 
Western, 43 to 47 Ibs., 
Western, 30 to 35 Ibs., 
Ducks— 
Long Island, prime 
Squabs— 
White, 11 to 12 lbs. to dozen. per lb 
Prime, dark, per dozen 


LIVE POULTRY. 


Fowls, colored, per lb., via express 

Geese, swan, via express 

Turkeys, via express 

Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower grades 


EGGS. 


Extras, regular packed 

Extra firsts 

NS Stag ha id ccc Ged mete ee ee eRe ce ah wewee 221% @23 
17 @19 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
sulphate, bulk, delivered per 


414 @42% 
37 @38% 
3544 @36% 


Aimonium 
00 lbs. 


Ammonium sulphate, 
Ibs. f.a.s. New 


Blood, dried, 15-16% per unit 
as a. dried 11% ammonia, 10% B 


double bags, per 100 
York 


Fish guano, 
10% B. P. 

Fish scrap, Bad ale 6% ammonia, 
A. P. A., f.0.b. fish factory 


Soda Nitrate, in bags, 100 lbs. spet 
Tankage, ground, 10% ammonia, 
B. P. L. bulk 


Tankage, unground, 9@10% ammonia.... 
Phosphates. 


Bone meal, steamed, 3 and 50 bage, 
ton 


3.75@10c 


@31.00 
@39.00 


Bone meal, raw “4% ont 50 beats per 
ton 


Acid phosphate, bulk, f.o.b. Baltimore, per 
a 


ton, 16% flat @ 9.00 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 

Cracklings, 50% wunground 
Cracklings, 60% unground 

Meat Scraps, Ground. 


@11.70 
@ 9.00 
@37.00 
@45.00 


@ 1.15 
@ 1.20 


70.00 


BUTTER AT FOUR MARKETS. 


Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending June 2, 1927: 

May 27 28 30 31 June 1 
Chicago 14 41% Holiday 42 41% 

New York ...42 43 Holiday 48 43 
Boston 43% 48% Holiday 43% 43 
Philadelphia .441%4 44 Holiday 483% 43% 

Wholesale prices of carlots—fresh 
tralized butter—90 score at Chicago. 

40% «41 Holiday 41 41 

Receipts of butter by cities (tubs): 


This 
week. 


48, 660 


Last —Since Jan. 1— 

year. 1927. 1926. 
49,611 1,308,805 1, ly 425 
66,895 1,4 O01 1,436 


Last 


Chicago .... 
New York. 457, 

Boston ..... 2¢ 20,291 479, 815 4 32 
Philadelphia 21, 697 18,372 461,180 445,337 


Total - -173,503 183,229 155,169 3,707,501 3,631,196 


Cold storage movement (lbs.): 


Same 
week day 
last year. 
6,423,438 9,002,649 
2,442,265 4,898,995 
1,763,874 1,802,584 
1,410,957 2,088,502 


12,040,534 17,792,730 


On hand 
June 3. 


stor 
Philadelphia 178.520 





107,761 








